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At the request of the WISCONSIN PEA CANNERS’ ASSOCIATION, 
we have adopted the letters ““X. C.”” shown above as a symbol, denoting 
that all cans made by us, which bear this symbol stamped in the bottom of 
the cans, are made from tinplate that is coated with at least two and a half 
pounds of tin per base box. We are now ready to furnish these cans. 
Send us your orders for the coming season. 


American Can Company 


New York Chicago Baltimore San Francisco Montreal 


























— 


SECRETARY-—J. L. FLANNERY, JR., CHICAGO, ILL. 








W. H. NICHOLLS & CO. 


Canned Goods 
Brokers 


33-35 River St. CHICAGO 





J. K. ARMSBY CO. 
Wholesale 
Brokerage and Commissicn 
a Pacific Coast 
Boston Products 


New York 
Les Angeles 42 River St., CHICAGO 





SAM BAER & CO. 


Brokerage and Commission 


Canned Goods and Dried Fruits 
Write Us. 


34 WABASH AVE., CHICAGO 





E. C. SHRINER & CO. 


Manufacturers’ Agents and Brokers in 


Ganned Goods and bans 


BALTIMORE. MD. 


EDWARD P. SILLS 


Packers’ Agent and Broker in 
Ganned Goods... 


42 RIVER ST., CHICAGO 


Correspondence Solicited. 
Liberal Advances on Consignments. 





EMERSON @ HALL 


i CANNED GOODS 


wimeroe «=O DRIED FRUITS 


CANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 


Personally Cover all Jobbers in Nebraska and Minnesota. 





T. J. O'BYRNE & CO. 
Brokerage Commission 


Canned Goods and Dried Fratis 


42 RIVER ST., CHICAGO 








-G. M. AHRONS co., LTD. 
NEW ORLEANS 
CANNED GOODS BROKERS 


Selling Agents Southern Packers 
SHRIMP AND OYSTERS 


Correspondence Solicited, 








DALLAS MERCANTILE CO. 
BROKERS AND MANUFACTURERS AGENTS 


OFFICES 
Dallas Mercantile Co., Dallas, Texas. 
Inter-State Brokerage Co,, Oklahoma City, O. T. 
Inter-State Brokerage Co., So. McAlester, I. T. 


We travel men. DALLAS, TEX. 





WM. M. McKOWN 
Broker in 
Canned Goods 


and DRIED FRUITS 
LOUISVILLE, EY. 





J. L. FLANNERY, JR. 


BROKER 
42 River st. - CHICAGO 





WALTER A. FROST & CO. 


Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited 
s WABASH AVE @ CEIS$AGO 











PARK-HOLBERT COMPANy 


Canned 
brokers 


Note. - We cover all jobbing po: tributary 
to these cities. No better equipped brokeag 


firm in the west. 
WILLIAM DUGDALE 


CANNED GOODS COMMISSION 
AND CANNERS’ SUPPLIES 
301 Majestic Building 


INDIANAPOLIS, IND, 


OFFICES 
St. Paul 
Minneapolis 
Duluth 








E. L. STANTON &CO, 


Merchandise Brokers and 
Manufacturers’ Agents 


Canned Goods, Dried 
Fruit and Specialties 
205-7 S Seventh St., ST. LOUIS, MO. 





GETTYS BROKERACE C0, 
’ SUCCESSORS TO 
GETTYS & GILBERT 


BROKERS and COMMISSION MERCHANIS 


CANNED GOODS, DRIED FRUITS, 
SALMON, CALIFORNIA PRODUCTS 


806 SPRUCE ST., ST. LOUIS, MO 





PINK SALMON 


The Best Quality and Most Popular 
Brands 


GRIFFITH-DURNEY (0. 


LEADING SALMON HANDLERS 
SAN FRANCISCu, - CA 


C. A. Vandever Vandever & Schrocder 


MINNEAPOLIS, MINN. ST. PAUL, MIND, 
ESTABLISHED 1898 


Canned Goods «= Cans 


BROKERS 











SEAVEY & FLARSHEIM 
MERCHANDISE BROKERS 
CANNED GOODS 
KANSAS CITY, MO. ST. LOUIS, Me. 
OMABA, 


ST. JOSEPH, MO. 
ST. PAUL, MINN. WICHITA, KANS 


Cover AD Jobbing Centers Adjacent te Above 
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HINK OF IT 


We can show you Wonderful Reports from Twenty 
States and Two Foreign Countries all Praising 


wy Aolgianc’s 
Extremely ‘Early - Wonderfully Prolific 


J. K. &. Fomato. 





a a ee 


Canada. 


‘Oklahoma. J. Bo’giano & Son, Baltimore, Md. 


Tiease send me vour néw seed catalogue. I grew some 7.N.1.and Gre 
J. Bolgiano & Son, Baltimore, Md. Feb. 18th, 1908. ‘er Ballimere tomatoes oe vour seed last year, and was delig Iled we ith 
Oklahoma has never had any reputation as a Tomato Country, Some them. . W. PET Bi 7, Postmasiler, F ickton, Ont., Can. 
people can hardly vatsethematail. Some varieties do fairly well, while fA ' Letevte EP Te 3 if 
others blight, drop thetr bloom, and make nothing in time to escape frost, Chi 
but the I. X. L. is certainly a success in Oklahoma, 10. 
My tomatoes came early I gola good price for them, and by the time }. Bolgiano & Son, Paitimore, Md, Jan. 20th, 1908. 
others got lo market, 1 was , to slep down, and out. . Your 1, X.L. Tomatoes are alright Last year under adverse cond: 
. KENNEDY, Garfield Co., Oklahoma. tious cf season, they were winners over all others for earliness and qualits 
C.D. D. BROW. N. Lawrence Co., Ohio. | 


aD Bolgiano & Son 


the seers Che an. YoaRs. Baltimore, Md. 
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5,294,253 CASES — 


Was Maryland’s Tomato Pack Last 
Year. We are in The Heart of This 
Great Industry and when We Say 


SOLGIANO’S 


“Creater Bautimore” 
TOMATO. 


IS THE BEST TOMATO FOR PACKERS, WE ARE PREPARED TO PROVE IT, 





J. Bolgiano & Son, Baltimore, Md. 

Mess, Wm. Numsen & Son, Baltimore, Md. contracted for my Tomatoes 
this year. have grown your ‘‘Greater Baltimore’’ Tomato for THREE Successive Years and am more than — 
with them They grow at least 2 TONS more to the acre than any other tomato that I have ever grown and I will plant 
them again. My neighbors to whom I have recommended the ‘‘Greater Baltimore’”’ Tomato are also gett phate with 
them. Yours respectfully, Wm. Geaverton, Worton, Md. R. 


“Greater Baltimore” Tomato Seed can only be secured direct from us - 


Don’t be mislead - You will be the Looser. 


____ J. Bolgiano & Son 
oe: poe Baltimore, Md. 
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raaned Goods Brokers and Commission Houses 


—— ———, 














— THE J. Mc PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 


INDIANAPOLIS, IND., Majestic Bidg. 


CHICAGO, ILL.. 53 River St. 


ST. LOUIS, MO., 605 Granite Bldg. 





BAKER é MORGAN 


CANNED GOODS 
BROKERS 


ABEADEEN, - MARYLAND 








Our Specialties 
CORN & TOMATOES 





JH. MARTIN & C0. 


Merchandise 
Brokers 


Canned Goods 





83 South Front St. 
MEMPHIS, TENN. 





H. F. Donley Co. 


Merchandise Brokers 


Canned Goods 
Dried Fruits 


OMAHA 





Cover Jobbing Points: Nebraska, Western lowa 
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This machine may also be made 





SLAYSMAN & CO., 


“Slaysman” Double Seaming Machine 
, No, 2 


with counter shaft with cone pulley, s0 
“© 1 permit of adapting the speed to different diameters. ¥ the No. 5 P 






‘“‘Slaysman’’ Inclinable Power Press 
No. 5 


The above illustration represents the general style and appearance ef 
‘ower Press. 


It can be used in an inclined position if desir- 


able. It is well made, as all Bearings are reamed and scraped. 


Baltimore, Md. 


Write for Prices’and Discounts 
Factory: 
“Office and £ 





125-127 E. Falls Ave. 
alesroom: 200 W. Falls Ave. 
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COTTINGHAM 


— SELLS — 


CANNING MACHINERY )F ALL KINDS 








INCLUDING THE CELEBR ‘TED 


Queen Anne Cooker 


SIMPLE — Light Running — Easy to Clean — None Better 
SEND FOR DESCRIPTION, TERMS, ETC 


ADDRESS 


H. COTTINGHAM, 


BALTIMORE, MD. 
AQ 

















The Plummer Pea Fille 


Fills ALL grades equally well—works with- 
out plunger, stirrer or other forcible means for 
preventing clogging. Never damages even the 
most tender Peas. Large capacity yet slowin 
motion—Simple, Sanitary, Durable, 
Guaranteed superior to all other machines used 
for same purpose. 


The Plummer Pea Blancher 


ts the ONLY Triple Bath Blancher and embodies the 
ONLY SCIENTIFICALLY CORRECT METHOD 
—————-OF BLANCGHING PEAS: 


The Plummer Blancher Is a Triple Machine 


It consists of three separate and distinct tanks and three 
separate and distinct conveyors—arranged tandem, with provision 
for bmn the peas from one tank to another and v: 
treatment of the peas in each tank—This is important— 
description carefully and don't let yourself be fooled into sup- 
posing that equally good results can be accomplished by the use 
of a single bath—it cannot be done. 

If ae as packer is apparently satisfied with the results ac- 
complished by use of a single tank machine, the case is sim 
that he does not know what can be accomplished and what the 
Plummer will do. The users of the Plummer Blancher will tell 
you the 1esults of their experience with the Triple Tank B ’ 
as compared with single bath treatment. ae 

Remeinber the blanching is the most important operation in 
the entire mocess of packing peas. It can't be done any cid way 
and get right 1esults. 


SPRAGUE CANNING MACHINERY CO. 


DANIEL G. TRENOH 6G CO., General Agents 
CHICAGO, ILL. 
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Being able to secure exactly the correct 
speed at any time on your cappers, fillers, 
blanchers—in fact on any machine—means 
everything in the production of the best 
quality of goods and the greatest quan- 
tity. 

“THE REEVES” 


VARIABLE SPEED TRANSMISSION 


gives you any speed at any time. By 
« simply turning a hand crank you ‘‘speed 
up’’ or ‘‘slow down’’ as may be desired. 
No shifting of belts nor stopping the ma- 
chine, 
Hundreds of them are in use in the larg- 
est canning factories of the country. 
Write for catalog and prices. 


REEVES PULLEY CO., COLUMBUS, IND. 





Money Saver 
































NAYMOND LEAD COMPANY 


LAKE AND CLINTON STREETS 


CHICAGO 





MANUFACTURERS OF 


SOLDERS 


OF ALL KINDS FOR 
Canners’ Use 





\ 


Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
2 Uniformiy Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 


Diin 
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You can’t af- 
ford to run 
without it. 


Will take care 
of any num- 
ber of Kettles. 











NEVER FAILS! ALWAYS RELIABLE! 


The Empire Clock 


Automatic Process Alarm 
eee 















Place a plug (same number on it as on 
kettle to be timed) opposite the number 
of minutes process is to continue, 
and when time is up alarm rings. 






Sprague Canning Machinery Co. 
Daniel G. Trench & Co., Gen’! Agents, Chicago, Hs. 
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"BLISS” 


COMPLETE EQUIPMENTS OF MODERN AUTOMATIC 
CAN MAKING MACHINERY 


FOR PACKERS’ CANS, SANITARY 
CANS AND TIN PACKAGES Or 
EVERY DESCRIPTION 


The machine shown, built in several sizes, will put one or 
both ends on round can bodies, at the rate of 140 cans per 
minute. It is fitted with a friction clutch, and can “be 
driven direct from a line shaft. It is interchangeable for al 
sizes from 1% to 4% inches in diameter by 1% to 7 inches 
long. ‘Che change parts necessary when altering the machine 
from one diameter to another are simple and inexpensiye, 
The change from one diameter can to another can be made in 
about twenty minutes. The can ends are centered and 
aligned by the back or straight wall of flange, which insures 
good work at all conditions of the dies. The outer half mold 
is adjustable, having a hardened eccentric bushing which 
makes exact adjustment for diameter of body possible, and 
insures tight fit for the ends, besides compensating for any 
wear. 





Yours for the asking, Can Making Machinery Catalog No. 14. 


E. W. BLISS CoO. 


33 ADAMS ST., BROOKLYN,IN.Y. 


PATENTED 
No. 15K Automatic Round Can Heading Machine 




















Chisholm-Scott Company 
Pea Hulling Machinery 


MAIN OFFICE, 


CADIZ, OHIO. 
THOS. A. SCOTT, GENERAL MANAGER 


Bucklin’s GYCLONE Pulp Machine 


MANUFACTURED BY 


The Sinelair-Scott Company, Baltimore, Md. 


UNDER THE BUCKLIN PATENTS 


FACTORY: SUSPENSION BRIDGE, NEW YORK 


Branch Office 
with Sinclair-Scc tt Company 
Baltimore, Md, 


Operating Patents of 
C. P. and J. A. Chisholm 
R. P. Scott : 
J. A. Chisholm and R. P. Scott 


Cadiz, Ohio, Sept. 27, 07. 

Some recent offering in the trade induces us to re 
mind any prospective user of Viners infringing our 
patents, which cover all known means of vining green 
peas, that any bond offered should be perpetual and 
good for at least three times all possible royalty. It is 
not generally understood that the person using an im 


Mistie®. 


This ts the Best Machine in use for making Tomato Pulp for Ketchup ar4 for 








Preparing Pumpkin for Canning. 
It is rapid, continuous in action, and self-cleaning. 


CAPACITY—75 tons Tomatoes per day; 50 to 60 tons Pumpkins per 
day. FLOOR SPACE- 4x6 feet. WEIGHT—700 Ibs, 


WESTERN AGENTS 


Sprague Ganning Machinery Company, 


~CHICAG O- 


























fringing machine is liable to three times the regular 


royalty charged by the users of a patented article. The 
expiration of our patents in future, will nc! relieve you 
from liability while the patents are in force. None 
the bonds we have ever seen entirely protect the cus 
tomer. Have your bonds inspected by a competext 
attorney. 


Yours respectfully, 
CHISHOLM-SCOTT CO. 








UAT. Wah 





THE CANNER AND DRIED FRUIT PACKER. 


£06AR BOEING, Prest. 
poy @. FLETCHER, Mgr. 


wsor anseY CODE ; pA i ' ee OR “HERKIMER, 


Musrisrore,Wis., sept. 22, 1908. 


gorague Canning Machinery Co., 
Chicago, Ill. 


Gentlemen: - 
We are herewith enclosing our check for $1500.00 to 


pay for the three Latchford Corn Huskers purchased of you this 
easOne . 
While the machines are not entirely perfect as they were 
this season we believe that with the changes and additions 
you have proposed that it will be a perfect machine for next. 
season's work. 

Congratulating you on your having gotten out a suc- 
cessful green Gorn husker, we are, 

Yours truly, 


Hustisfor@ Canging Co. 


Pe e oe @ eas bb ee 6 POOC. 
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Tipper 


{ Attaches to the Chicago & Hawkins 
Cappers. Hundreds in successful opera- 
tion en all classes of goods. Perfectly 
automatic and reliable. Same capacity 
as capper. Hasily adjusted in every re- 
spect. Less solder, less leaks. Adapted 
for 2, 24¢ and 3 Ib. cans. 





























THE UNIVERSAL TIPPER 


TAKES ANY SIZE CAN UP TO 3 LBS. 


Chicago Solder Co. 


44-56 N. Union St., CHICAGO, ILL. 














“The Maryland Motor Car’”’ Special Eastern Agent for 


The “Sprague” 
Line of Canning Machinery 


‘‘Hawkins’’ Continuous 
Capper, ‘‘Jersey Queen” 
Filler, Model ‘‘M’’ Corn 
Cutter, Corn Cookers, 

Silkers and all 
Machines for 





If it is 
used ina 
Canning 
Factory, 

I sell it. 


Built by _ Cans, Shooks, 
Solder, Crates, 


The Sinclair-Scott Co. Climax Flux, 


; “Lockwood” 
Baltimore, Md. Gas Machines, 


P , Tools, Etc., Etc. 
Write for Price and Illustrated eae 


Booklet Correspondence Solicited 


My Motto: The Buyer Must be Satisfied. 
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Te Sprague Sanitary Conveyor and 
Washing Machine 


FOR PEAS 


Bai 


Ta 


r 


“yy, 
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This is the most satisfactory, practical and successful thing ever put inside a pea cannery. 


It is the only Sanitary System for conveying peas in canning factories. 

Used wherever an elevator or carrier may be employed to take peas from viners to graders, from 
blanchers to fillers or for receiving peas and carrying them without damage to any point desired. 

Illustration shows the Feeding and Washing Machine, Driving Gear and Conveyor Buckets. 

The Washing device is very effective; there is no other place where water can be applied «> the peas 
to accomplish as good results. 


Feeding and Washing Mechanism is ‘so arranged that peas dropped into a chute or hopper are dis- 
charged into buckets as the latter pass below this feeding mechanism, without any dropping or waste. 


The buckets are emptied by being tilted through contact of star projections on their end castings 


coming in contact with obstruction placed wherever desired. 





The Conveyor can be made to carry any distance in the factory between individual machines of a 
line. It will permit distribution ir divided quantities in any manner desired. Its simple, durable and 


sanitary features recommend it highly. 


Sprague Canning Machinery Company, 
DANIEL G. TRENCH & CO., General Agents, 
5 Wabash Avenue, Chicago 
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Winter Canning 








Packers should remember that 
our factories run all the year, 
and therefore we are in position 
at'all times to fill orders for cans 
for soups, oysters, shrimps, 
baked beans, sauer kraut, meats, 
plum pudding, condensed or 
evaporated milk, and all lines 
of winter packed goods. Let 
us figure on your requirements. 





American Can Company 


NEW YORK CHICAGO SAN FRANCISCO BALTIMORE MONTREAL 
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THE CANNER 


AND DRIED FRUIT PACKER 


Published Every Thursday by THE CANNER PUBLISHING COMPANY, 5 Wabash Avenue, Chicago 
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GEORGE SHAW 


JAMES J. MULLIGAN 
Business Manager 


Editor 
Be eer 
YEARLY SUBSCRIPTION RATES 
States, its possessions and Mexico, also Canada, 
ay United Kingdom, Europe and all countries in the 
eersal Postal Union, $5.00, postage prepaid. Single copies, 


10 cents. 














DISCONTINUANCES 
over one year in arrears will be dropped in 
Saeco with the new postoffice ruling. Orders to discon- 
tinue should be accompanied by payment to date. In request- 
ing change in address please give old as well as new address. 


ADVERTISING RATES 
Advertising rates will be furnished on application. 


TERMS 
order for firms not rated or with whom we have 
fiat Sitahed credit relations. Bills for advertising and sub- 
tious are NET CASH—no discounts allowed. All accounts 
subject to sight draft after 60 days. 


REMITTANCES 
es should be made by Draft, Express or Postal 
Gar. Registered Letter or International Money Order, 
made payable to THE CANNER PUBLISHING CO. Send all 
remittances to No. 5 Wabash Av., Chicago, U. S. A. Currency 
mailed is at sender’s risk. 


TIME SCHEDULE 
Time of issue, Thursday of each week. Advertising forms 
cose on Monday. Advertising copy should be in by the Monday 
preceding date of issue. To secure proofs, copy should be 
received one full week in advance of publication. 

















CORRESPONDENCE 

Correspondence upon all subjects of interest to the trade is 
slicited. In correspondence, writers will observe the following 
regulations: Communications must always be accompanied with 
the writer’s name, as no attention is paid to anonymous letters. 
A designating mark will be used where publicity is not de- 
sirable. We do not hold ourselves responsible for views of 

mdents, but all interested are cordially invited to use 
our columns freely. 


Entered as second-class matter, March 21, 1895, at the Post Office 
at Chicago, Illinois, under Act of March 8, 1879. 











Publicity steadily becomes more popular among the 
Canners. 


* oK * 


Dr. Wiley wouldn’t use preservative, not even for 
keeping his office as chief of the Bureau of Chem- 
istry. 

1 aK ok 

Wage reductions to iron and steel workers don’t 
help the consumption of canned goods to any notice- 
able extent. 


Packers who are interested in the work of the 
National Canners’ Association’s Board of Publicity, 
of which Mr. Samuel F. Haserot, of Cleveland, Ohio, 
is president, should not fail to attend the meeting of 
the Western Packers’ Canned Goods Association 
which will be held in Chicago next week, March 10, 
at the Sherman House. The meeting will be the 
occasion of an address by Mr. Haserot, and it will be 
an interesting one. Whatever Mr. Haserot has to say 
is interesting, but he will be doubly so next Wednes- 
day, when he will discuss a subject which directly 
affects the business of every canner in the country 
and one which he has very carefully studied. New 
York State canners at their recent meeting unani- 
mously endorsed the publicity campaign and showed 
their appreciation of its importance by coming for- 
ward and giving the Board the financial support which 
a camapign of the sort planned by Mr. Haserot and 
his colleagues must have in order to enable them to 
carry their work to a successful conclusion. 


Interesting comments on trade conditions are con- 
tained in Dun’s and Bradstreet’s last weekly reviews 


of business. Both comment on the unsettlement in 
trade resulting from the reductions in prices of iron 
and steel, and Bradstreet’s stated that ‘Weather con- 
ditions, too, have played a part in arresting retail 
trade, country roads are in bad shape, farmers’ deliv- 
eries are affected despite attractive prices for grain.” 
Dun’s general review is more optimistic in tone than 
Bradstreet’s, saying that “Outside of the area of dis- 
turbance caused by this development (reduction in 
metals), the movement of general trade continues 
practically unchanged. The movement is large, but 
still entirely lacking the buoyancy hoped for.” In re- 
viewing trade in Chicago and the West, Dun’s says 
that “Freight movements recover from effects of re- 
cent storms, larger forwarding being noted in heavy 
materials, foodstuffs and general merchandise. Agri- 
cultural conditions present a favorable outlook and 
liberal outlays are being made for supplies and im- 
provements on the farms. A continuation of high 
prices for the cereals adds to prosperity throughout 
the interior, and this encourages the opening of new 
settlements and strengthens land values.” 














Ss. M. 








MICHIGAN BEANS FOR CANNERS 


Choice Hand Picked Navy or Second Grades. 
Also Growers of Tomato, Pea, Corn and Superior Garden Seeds. 


ISBELL & COMPANY, Jackson, Mich. 


Hand Picked Red Kidney. 
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Continental Can Company 


DIRECTORS: Factories: 
T. G. CRANWELL, Pres’t. CHICAGO 
A. W. NORTON, Vice-Pres’t. SYRACUSE 
F. P. ASSMANN, Sec’y & Treas. BALTIMORE 
J. C. TALIAFERRO. 
8B. H. LARKIN. 


0. A. SUYDAM, Sales Agent 


BALTIMORE, MD., Feb. Il, 1909. 


To the Canning Trade: 


We are now naming prices on the regular Packers’ Cans 
and Solder Hemmed Caps, and also on the Open-top or ‘‘Sanitary” 
Cans for the season of 1909. Our regular Packers’ Cans with 
Solder Hemmed Caps will be made of the same high grade of tin 
plate, in the same workmanslike manner, and will give our 
numerous friends and customers the same unequaled satisfaction 
that has characterized our deliveries of this can in the past. We 
have enlarged our output materially since last season, and are in 
a better position than ever to give our friends every satisfaction, 
both in quality and service. 


Our Open-top Can is a strictly ‘‘Sanitary’’ can. It is out- 
side soldered, contains no burnt streak, no discoloration of any 
character, and has no solder whatever on the inside of the can. 


Our Closing Machine, which we supply the packer for use 
in his ’packing house, is, without any exception, more rapid 
and closes the can more surely than any other machine in exist- 
ence; and these features, combined with our famous screw feed, 
make it altogether a modern, up-to-date Closing Machine in 
every particular. We will strictly maintain in our Open-top Can 
the same high degree of quality that has made the CONTINENTAL 
CAN unquestionably the very best can in America. 


We solicit your inquiries and orders, and assuring you of 
our ability to take the best possible care of your wants, and 
pledging to give same our personal attention, we remain, 


Very truly yours, 
CONTINENTAL CAN CO., 


Thomas G. Cranwell, President. 
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A.’S BOARD OF PUBLICITY RECEIVES ENCOUR- 
N. 0. A'S “CEMENT IN NEW YORK STATE. 

\t the regular meeting of the New York State 
‘anners’ association. held in Syracuse on Thursday, 
Febeust} asth, Samuel F. Haserot, president of the 
february <oh":. “fee ig ; 
ard of Publicity and the National Canners’ asso- 
We . . . e 
ation delivered a comprehensive address, going fully 
into the details of the proposed Canners’ campaign of 
sublicity, and his address was followed by an expres- 
a of deep interest in the idea presented by J. P. 
> e - y ~ ° . 

Olney, president o1 the New York State association. 

The subject was discussed in all its phases and 
Wm. R Olney, a member of the Board, who was also 
resent, offered a resolution to the effect that the pro- 
posed national campaign of publicity be endorsed by 
the New York State association along the lines laid 
down in the pamphlet, which had been prepared and 
which was presented to the members at the meeting. 

Not only did this resolution pass unanimously, but 
at the close of the meeting, subscriptions were made 
by the following firms and these subscriptions are now 
on file in the office of the Board of Publicity in Cleve- 
land. The names of those firms subscribing were as 
follows: : 

Winters & Prophet Canning Co. 

The Burt Olney Canning Co. 

Fort Stanwix Canning Co. 

The Haserot Canneries Co. 

New Hartford Canning Co. 

Webster Canning Co. 

Geneva Preserving Co. 

Utica Canning Co. 

Oswego Preserving Co. 

Clinton Canning Co. 

Canastota Canning Co. 

Cherry Creek Canning Co. 

Wilson Canning Co. 

Richland Canning Co. 

Yager & Halstead. 

J. P. Dorranee. 

John F. White Co. 

Windholz Co. 

Rdgett-Burnham Co. 

Cazenovia Canning Co. 

In addition to the above members of the New York 
State association, who have subscribed to the idea and 
have agreed to contribute, the following firms have 
sent in subscriptions : 

Waukesha Canning Co., Waukesha, Wis. 

Urbana Canning’ Co., Urbana, Ohio. 

Frazier Packing Co., Elwood, Ind. 

W. R. Roach & Co., Hart, Mich. 

Eavey & Co., Xenia, Ohio. 

All of the above subscriptions were presented di- 
rectly to the canning trade, the pamphlet and subscrip- 
tion blanks having been mailed from the office of the 
Board of Publicity on Wednesday the 24th. 

Letters similar to the enclosed represent the feeling : 

The Cazenovia Canning Company. 
New York, Feb. 25, 1909. 

My Dear Mr. Haserot: The ‘‘ Publicity Committee’’ letter 


, is just at hand, having been forwarded to me at New York, 


I am enthusiastically in favor of the place and I have signed 
for my company on the basis of 100,000 cases. I am to be in 
Washington on March 4th, so cannot be at the Syracuse meet- 
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ing, but you are at liberty to use the expression of my un- 
qualified commendation of all that your Committee has so far 
done and my sincere hope that they will receive an immediate 
and generous pecuniary support. Our check is ready for you 
any time upon the asking. If we can get going at once all 
‘*Knocking’’ articles, such as Mr. Timm’s refuted, will cease 
automatically. With kind regards, I am, 
Very truly yours, 
HENRY BURDEN, 2nd. 
Howard Thomas & Son. 


Grand Rapids, Mich., Feb. 23, 1909. 
Dear Sir:—We are in receipt of your favor of the 16th and 
will name as a committee Mr. W. R. Roach of W. R. Roach 
Co., Hart, Mich.; Mr. Frank Gerber of the Fremont Canning 
Co., Fremont, Mich., and W. S. Thomas of Howard Thomas & 
Son, Grand Rapids, Mich. Mr. Roach is the Chairman. We 
are heartily in accord with the Board of Publicity and shall be 
glad at any time to do anything in our power to co-operate with 
you. We believe you are working along the right lines. In 
talking the matter over with our members, they all seem very 

glad that the matter is in the hands of such able gentlemen. 

Very truly yours, 
W. 8. THOMAs. 
W. BR. Roach & Co. 

Hart, Mich., Feb. 25, 1909. 
My Dear Mr. Haserot: I am in receipt of yours of the 23rd 
and I have already signed up your proposition. Remember, I 
am with you and you can write me any time and I will do any- 
thing I can to help you along. I fully appreciate all you are 
doing and the efforts you are putting forth on the proposition, 
and I know it means a lot, as I have had some experience my- 
self. I am going east this afternoon; will be back here in 
about a week. In the meantime, I am, with kindest regards 

and best wishes, Yours very turly, 
W. R. Roacu. 
Waukesha Canning Company. 


Waukesha, Wis., Feb. 25, 1909. 
My Dear Mr. Haserot:—With reference to a subscription 
towards the Publicity Fund, will say that the Waukesha Can- 
ning Company desires to make a subscription as follows: 
Leaving out of consideration the size of our pack, we will 
subscribe $200.00 towards a fund of $23,000.00 or we will sub- 
seribe $500.00 towards a fund of $50,000.00. I feel that no 
expenditure should be made until at least $25,000 is available 
and that a strenuous effort should be made towards securing 
$50,000.00. Of course it is needless for me to suggest to the 
Committee the necessity of carefully preparing a plan for the 
expenditure of these funds, as upon the p!an depends entirely 
the suecess or failure of the scheme. 
I would be glad to receive advices from time to time as 
your plans develop. Yours very truly, 
FRANK T. STARE. 
Eavey & Co. 


Xenia, O., Feb. 26, 1909 

Gentlemen:—You may enter our name for $25.00 subserip- 
tion to your ‘‘ Publicity Campaign. ’’ 

We wish to take this opportunity to say that we are heartily 
in sympathy with your plan. If there is any way in which 
our firm can be of service to you, or the writer personally, we 
will take it as a favor if you will kindly notify us. While we 
do not think that our firm will directly derive any benefit from 
this campaign, we do think that the packing business gener- 
ally will be put on a higher and better plan. We believe that 
the packers generally owe your board their hearty co-operation. 

As we understand it, the subscription is not due until called 
for by yourselves. Kindly count on us at any time you are 
ready. Very truly, 

Eavey & Co. 
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Sales of different kinds of canned goods are being made 
to Chicago and other Western buyers every day, but it isn’t 
active trading. The large canned goods buyers for Chicago 
houses remain about as conservative a lot of men as ever 
was seen and manifest little disposition to buy for later 
requirements excepting when they are afforded opportunity 
to corral such bargains as they cannot afford to risk letting 
get away from them—and opportunities of this kind haven’t 
been entirely lacking lately. In fact, some pretty big blocks 
of goods, including tomatoes, peas and corn, have recently 
passed into the ownership of local wholesale distributors at 
figures which were sufficiently low, notwithstanding that 
the quality of all of them may not have been above criti- 
cism, to in at least some degree disturb values on goods of 
better quality, or not open to exactly the same criticism. 
When large lots are moved at a substantial price concession 
the news travels rapidly, and of course the efforts of buyers 
to purchase additional or other goods at favorable figures 
are made measurably easier. 

The g°neral movement in spot canned goods ought, if ex- 
perience of past years is to be repeated in 1909, to quicken 
from now on through the spring months and the early part 
of the summer. The aggregate sales and consumption during 
the next four months are certain to make a tremendous 
reduction in stocks, not only in the packers’ hands but also 
in the canned goods stocks owned and yet to be purchased 
by both the wholesalers and retailers. The jobbers will 
continue to talk conservatism and act it to the limit of their 
powers to dissemble, but the people are eating canned toma- 
toes, corn, peas, beans and sweet potatoes; pie-baking is 
absorbing canned pumpkin, apples and the various pie fruits; 
canned fish, too, is passing through distributive channels, 
salmon at a less sluggish rate than ordinarily during winter. 
In short, there is a sizable absorption of everything coming 
under the general classification of canned goods. The bot- 
tom hasn’t dropped out of the business—and never will. 

Futures. 

Buyers’ interest in futures is far enough below normal to 
show that there is a very decided contraction of the volume 
of advance business as compared with last year to March 4, 
or during the first two months of any ca the last several 
years. Orders for goods of 1909 paeking are, to be sure, 
being booked by the canners, though favorite brands and 
packs comprise »y far the bulk of it, as the wholesalers pro- 
fess inability to see financial advantage in the futures prop- 
osition this season, and, following out this line of reasoning, 
many of them prefer to purchase 1908 packing to buying 
futures, tomatoes anyway. 

In the East the situation is practically the same, for there 
as well as here future business is exceedingly limited, except 
for brands which are needed for an old established trade. 
Even for these the buyers are going ahead slowly, taking 
hold sparingly. 

Acreage a Problem. 


Packers in Indiana and other Western states are busy 
securing their acreage. In some sections of Indiana canners 
are making efforts to secure tomato tonnage at a reduction 
from the former price paid for tomatoes, determining that 
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if they cannot obtain a concession from ] 
they will make some reduction in their 
season. : 

Tomato acreage is also a serious prob 
where the growers are still holding for an advance ony 

; - elie “ant aw 
tomatoes. But the canners seem equally firm in their de 
termination not to contract unless they can get tou 
figure than last year. It is doubtful which will wip ae 
The growers are very independent, because of the high prices 
which they can obtain for other produce, and say that un 
less they get a higher price for their tomatoes than ¢ 
ceived last season they will refuse to grow them. 
both East and West ought to get their raw stock 
than last year; market conditions, the prevailing unprofit 
ables prices, demand a lessening of the cost of production, 

Tomatoes—Business on tomatoes hasn’t been ag heavy 
during the week reviewed as during the previous week, py 
all the same business in spot tomatoes has been done, though 
not all of it at prices equal to those quoted in the last issue 
of THe CANNER, for one large block of No. 3 tomatoes, the 
quantity of goods involved being variously reported at aij 
the way from 15,000 to 25,000 cases, was sold here not many 
days since at a figure stated to have been 6744¢ per doz, de. 
livered. 

The goods, we understand, were soft, because of having been 
overprocessed. They were sold subject to approval of samples 
and while most of them were accepted, some, about 1,500 to 
2,000 cases, we hear, were rejected. Indiana canners continue, 
as a rule, holding their spot tomatoes at 72%4¢ to Tie f. 0, b, 
their factories, although business, on one lot, on the basis of 
70e faetory, was reported. 

Salmon—Orders for 1909 packing Columbia river salmoy 
have been pretty freely booked in the Chicago market dur. 
ing the past week, subject to approval of opening prices 
when named. Memorandum orders were booked for pre. 
tically the entire output of one of the largest canneries op 
the Columbia river. None of the packers on the Columbia 
has as yet made announcement of opening quotations. The 
prices on 1908 packing were not set by the packers on the 
Columbia until the early part of June, when they announced 
the following figures, being the same as prevailed during the 
season of 1907: 

Fancy Chinooks: 1-lb. talls, per dozen, $1.65; 1-1. flats, 
$1.75; %4-lb. flats, $1.05; 1-Ib. ovals, $2.30; 14-Ib. ovals, $1.50; 
l-lb. exports, $1.75; nominals, $2.50. Key attachment ie 
per dozen additional. 

Choice Chinooks: 1-lb. talls, per dozen, $1.25; 1-lb. flats, 
$1.35; 1%4-lb. flats, 85¢e. Prices f. o. b. Columbia river, less 
114 per cent. 

Prices on 1909 packing Puget Sound sockeye salmon will 
not. be announced for 60 days yet. Red Alaska prices may 
be named when the sockeye figures are given out, but hardly 
earlier. Spot Chicago prices remain about as follows: No. 1 
red Alaska talls, $1.3214 to $1.35 per doz.; 14-Ib. red Alaska, 
9214¢ to 95c; sockeyes, No. 1 talls, $1.90 to $1.95; No. 1 flats, 
$2.05 to $2.10; halves, $1.2214; medium red Alaska, $1.20; 
King Alaska talls, $1.2714 to $1.30; cohoe halves, 77%e to 
8214e. 

Fruits—The present movement in California canned fruits 
is quiet, some smaller packers on the Coast have made low 
prices to force sales, but such concessions do not make the 
market, which at present is reasonably steady for this time 
of the year. There is a very fair demand at present for 
gallon pie peaches, helped by the fact that the output of 
Eastern pie peaches last season was limited, but this is any: 
way the normal season for demand for these goods. 

Some quotations on miscellaneous canned fruits f. 0. b. 
Baltimore are as follows: No. 10 standard gooseberries, 
$4.75; No. 2, 85e; No. 2 standard strawberries, 80¢; No. 10 
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standard, $4.50; No. 2 preserved, $1.20; No. 2 ex. pres. fancy, 
Canned Goods and Dried 


STORAGE ii, ecto. Lea 


loans on, goods in store. No cartage or switching charges on 
carload fots consigned in our care. Drop us a line for rales 
and further information: The Kepler Warehouse Co. 
and Lake Connections, 604-528 N. Water St. ane CHIC AGO 


Warehouses C and D, Insulated Building, 
368-370-372 E. Indiana St. 
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The United States Can Company 


CINCINNATI, OHIO 


With a new modern factory, equipped with the 
latest improved can-making machinery; railroad sid- 
ings connected with eleven trunk lines of railroads 
running out of Cincinnati, our facilities for getting 
low rates and making quick deliveries of cans in all 
directions are unexcelled. 


We are now entering orders for: 


Standard Soldered Cans — all sizes 
Latest Improved Open Top Sanitary Cans 
Solder Hemmed Caps 


We are much pleased by the orders placed with 
us during the Canners’ Convention and since then. 
The confidence shown in our new factory at Cincinnati 
by the large buyers, is very gratifying. 


We wish to assure the trade that the high 
standard of cans turned out by the Virginia Can Co., 
under the same management as this Company, will be 
maintained in our factory at Cincinnati. 


Write us giving sizes and deliveries wanted, and 
we will submit a proposition covering your entire 
requirements for the season. 


The United States Can Company 


O. C. HUFFMAN, President 
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$1.40; No. 1 ex. preserved, 85¢; No. 2 standard raspberries, 
$1; No. 2 extra preserved, $1.70; No. 2 standard blackberries, 
55¢e; No. 10 standard, $3.50; No. 2 standard gooseberries, 


The California Fruit Canners’ Association’s quotations on 
1908 pack are f. o. b. coast as follows: 








No. 8 No. 23 No. 244 N° 238 no. 216 No. 244 Ne. 2% 


Ne. 234 
Extras Special Fxtras cing, ‘Stnds Second Water Pie 


VARIETY. 





$2.00 $1.85 $1.70 $1.40 $1.30 $1.20 $1.10 
1.25 1.15 1.00 .... 
. 165 1.40 .... ° 


$1.10 


115 1.05 -90 
1.20 1.15 1.10 
1.50 
1.50 
1.50 
1.05 


1.25 
1.30 
1.75 
1.75 
1.75 
1.15 


1.40 
1.50 
2.00 
2.00 
1.90 
1.25 
1.45 
1.60 
1.60 
1.60 
1.60 


1.60 


2.35 1.70 

2.15 1.75 

Cherries (RB. A.) 2.85 2.60 2.25 

~ (White) .... 

- (Black) 2.50 

Grapes (W. M.) 2.15 

Peaches (¥. F.) 2.40 

9a (i. ©.) 2.60 

** (4%.0.8led) 2.60 

oe , * A re 

_  ** (W.HLSled) 2.60 . 
Pears (Bartlett) 2.65 
Pineapple ..... .... 
Plums (G.Gage) 2.15 
Plums (Egg).. 2.15 
Plums (G.Drop) 2.15 


sh 1.40 1.30 
2.00 
1.50 
1.70 
1.85 
1.85 
1.85 
1.85 
1.85 
2.00 
1.50 
1.50 


2.25 
1.75 
2.20 
2.35 


100 95 
1.30 1.20 1.104,% 4 
1.50 1.30 1.20319 SN 
Ie sie ag ee 
wens tees tees sens 
1.45 1.30 
1.75 
1.15 


1.15 
1.15 


1.15 {10 Yip 
1.00 90 
1.00 .90 


1.00 
1.00 


1.05 
1.05 
1.05 
coce 1.06 
2.35 2.25 
2.15 .... 


1.25 
1.25 
1.25 
2.50 
2.25 





No. 8 
Extra 
Stad 


No. 8 
Stnd. 


No. 8 

Ne 3% Water 
o. 
Grade 


z 
| 7 
wa 





Z 


$4.50 $4.25 $3.75 $3.00 
5.00 4.00 3.50 .... 
5.25 3.75 
5.50 
7.00 


4.50 
5.25 
6.00 
6.00 
6.00 


sees 


6.00 


oan .. 


2.75 
2.65 
3.25 
3.50 
3.50 
3.50 
2.50 
35 PLD 
#0 UNP 
Se PLD 
4 UNP 
3.25 
3.00 


(Ww. 
Pears (Bartlett) 
Pineapple (C. or G.).. .... 4.25 
3.50 
3.50 
5.75 
5.75 


i) 
~~ | 
BE: 
—_ 
° a] 


4.50 
4.50 3.75 


4.50 3.75 


73g 


6.25 
85¢e; No. 10 standard, $4.75; No. 2 second pears, 5244c; No. 
2 standard, 60c; No. 3 extra standard, $1; No. 2 standard 


red cherries, 65¢; No. 2 standard white, 
2 standard white, in syrup, $1.25. 
Corn—The business from day to day is quiet, yet h 

hears brokers discussing their total sales for a month it ne 
comes apparent that corn is selling, not actively, byt a 
to pile up quite an amount of business by the ‘end ren 
thirty days. There is an unchanged market on corn a 
pared with the preceding week. The article js lack - 
strength and reports are heard of business on g low ten 
but the Western corn canners as a whole continue th _, 
ing policy which has been theirs since last fal] then 
their hopes to a sufficiently increased movement in Pinang 
impart a stronger feeling if not culminate in higher vay eg 
As stated last week, 60¢ Chicago doesn’t represent the be 
of a majority of holders. Buyers show almost no late 
in future packing. Maine’s opening prices are looked. fe 
very soon. we 


in water, 85e; No 


Peas—Low-priced peas command the bulk of current pyy 
ing interest. Cheap grades continue in demand, but they 
must be very cheap to find a purchaser. That’s the site 
tion. Wholesalers are taking in and distributing peas a 
their bids are low and we hear of instances where the a 
ners are meeting them. In fact, some large blocks of low. 
grade peas have recently been bought by local jobbers be- 
low 60e per dozen. The California Fruit Canners’ Associa. 
tion has announced prices on 1909 packing of the higher 
grade of peas, stating that this was found necessary thus 
early on account of the pack that packers in the Central 
West and East have made prices on futures. The quotations 
of the association are f. o. b. San Francisco and are as fol. 
lows: Petit pois, $1.75; extra fine sifted, $1.30; extra sifted 
$1.20. Prices on the lower grades will be named later. It is 
expected that new peas will be ready for delivery in May 
California peas coming on the market earlier than do those 
of the East. 

Asparagus—Prices on 1909 pack California asparagus were 
announced the first of the week by the Central California 
Canneries Company. The following table shows the open: 
ing quotations in comparison with this company’s opening 
prices for each year since and including 1905: 

1909. 1908. 1907. 1906. 1905, 
5 $5.50 $4.50 $4.25 
5 4.35 3.35 3.25 

4.05 3 

3.65 

4.75 

3.25 

4.00 

3.40 

3.50 

3.25 

3.35 

3.15 

3.50 


Mammoth white peeled 
Mammoth white 
Mammoth green peeled 
Mammoth green 


Large white 
Large green peeled 
Large green 
Medium white 
Medium green 
Small white 
Small gr 
1-Ib. sq. white tips 
1-Ib. sq. green tips 2.50 3.35 
1-lb. talls ungraded 1.50 1.75 

The above prices are f. o. b. Coast and show reductions on 
all grades, varying from 15¢ on No. 1 talls ungraded to $1.10 
on mammoth white peeled and $1.15 on mammoth white. 
The reductions from the opening of 1907 are even greater. 
None of the other packers on the Coast has as yet announced 
opening quotations on 1909 asparagus, but we heard this 


3.25 
2.65 
3.00 
2.50 
3.25 














Get Down 


for others and can do it for you. 








W. S. KNIGHT & CO., 


(F. C. WHEELER, Jr., of Baltimore, Manager Canned Goods Dept.) 


If your warehouse is full of last year’s product and you want to open 
your 1909 season with clean floors—put us next. 


WE MAKE LIBERAL ADVANCES ON CONSIGNMENTS 


to Cases! 
Chicago, Ill. 


We have done it 
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VIRGINIA CAN COMPANY 


BUCHANAN, VIRGINIA 


Senmidand Packers’ Cans 
Solder Hemmed Caps 
Solder, Canners’ Supplies 


We offer Special Inducements to those who have their Cans 
shipped during the early months. In writing for prices, 
terms, etc., state about how many cans are wanted 

. and time when shipment is desired. 








In order to take better care of our Southern 
Trade, we have provided warehouse facilities 
in Chattanooga, Tenn., and are in position 
to distribute cans from that point in carload or 
less than carload lots on short notice. 


VIRGINIA CAN COMPANY 


BUCHANAN, VA. 


O. C. HUFFMAN, President 











SOUTHERN SALES AGENCY: 


q Rooms 33, 34, 35 Chamberlain Building, Chattanooga, Tenn. 
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week the belief expressed that when the other California 
asparagus canners make their prices the figures will be as 
low if not lower than those quoted above. The Central Cali- 
fornia Canneries’ prices are out unusually early this year. 
The California Fruit Canners’ Association, for instance, did 
not name opening prices on asparagus last year until May 
9, when it announced the following prices: 
White. 
1907. 
Mammoth white, No. 21% square cans.........$4.75 
5.00 Mammoth white peeled, No. 2%4 square cans.... 6.00 
3.50 Large white, No. 215 square cans 4.00 
wf Large white peeled, No. 2144 square cans....... 5.25 
Medium white, No. 2% square canms........... ‘ 
Small white, No. 2% square cans............. 
Green. 

Mammoth green, No. 2% square cans 
Mammoth green peeled, No. 24% square cans.... 5.50 
Large green, No. 2% square cans.............. 3.75 
Medium green, Nu. 2% square eans............. 3.5 
Small green, No. 2% square cans............... 3.¢ 

No. 1 Square Cans, White. 
No. 1 square cans, white tips.................. 3.60 

No. 1 Square Cans, Green. 
‘o. 1 square cans, green tips 

No. 1 Talls. 


1908. 
$4.00 


bo bo bo G 
bo St ma sa ¢ 


$1.50 
1.35 


o. 1 talls, white 
o. 1 talls, green 


Soup Tips. 

1907. 
er ey ern Pe eee ree $2.00 
GEO TG, BD DOUG GO. sik hie iKd ee eeccinnnesisines 5.50 

The Golden State Packing Company on about the same 
date announced the following opening figures on 1908 pack- 
ing asparagus: 

No. 24% Square Cans—Two Dozen to Case—Weight, 65 lbs. 
El] Primero, extra large white peeled 
El Primero, extra large white peeled 
El Primero, extra large green peeled 
El Primero, extra large green 
Golden State, large white peeled 
Golden State, large white 

Golden State, large green peeled 
Golden State, large green ‘ 
Grand Island, medium white 

Grand Island, medium green 

El] Rio, small white 

El Rio, small green 

No. 1 Square Cans—Two Dozen to Case—Weight, 37 lbs. 
Bl Dorado tips, White. .......ccccccccccccccccccc ce op eene 
El Dorado tips, green 2.30 
No. 1 Tall Salmon Cans—Four Dozen to Case—Weight, 68 Ibs. 
Tl Blo tall AUPRTABUS. 20 occ cree e bees cs sees os MESO 

No. 3 Cans—Two Dozen to Case—Weight, 93 Ibs. 
(This ean is similar in size and weight to can used by New 
Jersey and Long Island packers.) 
75e per doz. advance over price of regular No. 24%4 square. 
Soup Tips—Two Dozen to Case—Weight, 68 lbs. 
No. 3 round cans soup tips 
One Dozen to Case—Weight, 100 Ibs. 
Gallon soup tips... 0... cei cecsvcccvcccevccccucccocs $4.00 

These figures will give readers an opportunity to compare 
leading packers’ last year’s quotations with each other, and 
with the prices named by the Central California company on 
1909 packing. Prospects for the Coast pack of asparagus 
are very good. There is an ample supply of ‘‘grass’’ in 
sight, and there is every reason for expecting a good sized 
pack. 


1908. 











Pickles and Kray; 











Pickles—The market is in a very unsettled conditi 
sales since January 1 have been light, comparatively , fe 
ing, on finished products. Numerous inquiries are = 
in at this time and the usual spring trade will get 
ing in salt stock has been steady. Large pickles are b 
ing scarce. Reports from the East indicate that steche 
the hands of manufacturers are lighter than for an . 
of years. Market prices today are as follows: yine oat 
on basis of mediums, $4.75 to $5.00; salt stock, vel aa 
to $1.10; large, 50e to 60¢ per bushel. » We 

Sauerkraut—Stocks of sauerkraut are light and the t 
ing at the present time is of moderate volume. es 
quoted at $8.75 to $9.00; 50s at $9.50 to $9, 
No. 2 grade, 40s, $7.00 to $7.50. 

Cauliflower—Imported cauliflower is being quoted at r 
ent at, 60-gal. casks, $9.50; domestic, 45-gal. casks oe 
$7.50; No. 2 domestic, $6.50. : > Prim, 

Cider Vinegar—40 grain, quoted at 11 %e for Michigan ang 
Ohio stock. 

Tomato Catsup—No. 1 choice is quoted at 35¢ to 40e- No. 
2 pure, at 22¢ to 25e; No. 3, compound, at 15¢ to 16c, |) 


© comi 
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pms . 40s are 
25 Prime goods, 








Canners’ Supplies 











Cans—A glance at the cut appearing in this column yill 
show the identifying marks, the letters ‘‘X,. €,,”’ which wil] 
be stamped in the ends of cans manufactured out of tinplates 
carrying the extra coating of tin, 214 pounds to the base box, 
as agreed upon by the American and Continental Gan Com. 
panies at the recent conference in Milwaukee with mem. 
bers of the Wisconsin Pea Packers’ Association, which has 
taken a leading part in the movement for packing cannej 
foods in containers more heavily coated than the Tegular 
standard can. Cans so stamped will be guaranteed by th 


=a 


manufacturers to carry at least 214 pounds of tin to the 
base box, or cans of equal quality will be furnished, if de 
sired, without the letters stamped in the end. The prices 
at which manufacturers will furnish the heavier-coated cans 
are quoted among the price-lists which are printed below. 

Canners using the heavier coated cans should advertise the 
fact. The jobbers, retailers and the consumers should be 
made aware that more expensive, stronger, safe cans of 4 
kind good enough to keep their contents perfectly good and 
sound for many years are being used. 

The American Can Company’s quotations on packers’ cans 
are as follows: 
No. 1s, 13/8 inch opening................+eeee cess  Gl00 
No. 2s, 13/8-inch opening...............-eeseeeeeee 
No. 2, 21/16-inch opening... ..........-.eeeeeeeeee 
We. 3, 21/1G-imch opening. ...........cccccccccsess 
No. 10, 21/4-inch opening 

The above prices are for cans made from standard com 
mercial coke plates. 








—— 





Label Facts 


chance to figure on your next season's requirements. 


The three principai considerations which the Canner should give to the 
label proposition, are: 
goods; second, cost, because it is important nowadays to keep down 
cost of production; third, quality, which is always important. If you are 
interested in superior lithographed labels at surprisingly low cost, give us 4 
We'll save you money. 


OVAL & KOSTER, Lithographers, - - 


First, looks, because attractiveness helps sell 





Indianapolis, Indiana 
———— 
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“Every tub stands on its own bottom” 


If the goods inside your cans are ex- 
cellent and your labels on the outside are 


beautiful, you stand on a sound foundation 








for success. It’s a simple proposition— 
you take care of the inside and let us 


look after the outside. 


THE UNITED STATES 
PRINTING COMPANY 
EXPERTS IN LABELS 


CINCINNATI, OHIO 
BROOKLYN, N. Y 
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The Schmidt Green Pea Harvester 


How do you harvest your green peas now— by modern methods, or do you still 
use the old-fashioned way? Did you ever figure up your costs? Su 0s 
you do it. Takes three men, doesn’t it—the way you’re working? Wh a or 
out two of those men. There's a saving of $4.00 a day in wages ‘alone Pid at | as 
thirty - five days, to say nothing of their board. ‘ > east 

Figures up to about $140.00, you see, exclusive of what the men would eat 

That’s why we say a Schmidt Green Pea Harvester wili pay for its If ? 
a single season. Just take your pencil and prove our figures " = 
for yourself. Then, before you lay the pencil down, write us 
for full information about the Schmidt. 

The Schmidt Green Pea Harvester is the outcome of 
years of experience in harvesting green peas under adverse con- 
ditions. We fully realize the re- 
quirements and we know how 
substantial a machine must be to 
do the work. 

It is on this knowledge, 
gained through experience, that 
the Schmidt Green Pea Har- 
vester has been constructed. 













Each machine is honestly and ; AWE SMe 
conscientiously built, every part is ~ Ba GREEN Beh 
assembled with especial consider- ? > 
ation for the work it has to per- 
form, and the complete Harvester 
is both easy on the horses and 
convenient for the operator. 


Don’t put it off -- write 


us today for price and full F. W. SCHMIDT PEA HARVESTER CO. 


details. 
NEW HOLSTEIN, WISCONSIN 




















































Ms Sizes of Packers’ Cans UNION CAN CO. 


Solder Hemmed Caps ROME, N. Y. 
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\t the request of the Wisconsin Pea Canners’ Association 
the American Can Company has adopted the letters ‘‘X. C.,’’ 
shown above as a symbol, denoting that all cans made by it 
which bear this symbol stamped on the bottom of the 
cans are made from tinplate and are coated with at least 
two and a half pounds of tin per base box. 

Prices on cans from special coated plates as specified above 
are as follows: 


No. 1, 15-inch opening.... be hme kaw dss «6g 
No. 2, 134-inch opening..................... 14.25 
No. 24, 2 1-16-inch opening............. 18.40 
No. 3, 2 1-16-inch opening................... 18.95 
No. 10, 2%-inch opening.................... 45.50 


The American Can Company quoted solder hemmed caps 
as follows: 


EE ng 6 vic beves ee adneavasnaee ad ae he ede $0.75 
| Rr er es ey ee ss: 1.10 
MEE k6.6 40 ccdnevbsgoee wi 1 hw dole rel aue ahaa 1.25 
ae SPL vip. s Gina.d mre Role aad slauck cea baa 1.40 


The above prices are f. o. b. maker’s factory for delivery 
after June 1, 1909, with 1 per cent discount per month for 
earlier deliveries. 

The Sanitary Can Company’s prices for 1909 are: 

Differential for 


Plain. Enamel. Kanners’ Special. 
Fe Pwrerrerr er $11.25 $14.25 $ .40 
SS reer reer 15.50 19.00 .60 
kd errr reer 20.00 24.00 -75 
No. 3, 47/8-inch...... 20.50 25.00 85 
me. S GiMeR... 0.00. 21.00 25.50 85 
No. 3, 51/2-inch...... 23.50 28.00 85 
EE 3 waadenseemecue 45.00 55.00 1.75 


Terms: f. o. b. Fairport, N. Y.; Indianapolis, Ind.; Bridge- 
ton, N. J. 

The Continental Can Company’s quotations on packers’ 
cans are as follows: 


ee Se ods occ dae acdsvccnen ben $10.00 
Bs I, EP I oc ccc cccccdccsesatocaces 13.75 
Ses, Se PD CI ood evi redecdacncecsens 17.75 
ee ay RF Is 6 6 o'0 vce e oes cntetieesewen 18.25 
Be eo a CE odd re ecnnsnns ca saeasees 44.00 


Cans manufactured of extra coated tin plate guaranteed 
to be coated with not less than 2% Ibs. of tin per base box, 
112 sheets, size 14x20, and where preferred stamped in the 
bottom of the can ‘‘X. C.,’’ as follows: 


No. 1 cans, 134-inch opening, per thousand.......... $10.35 
No. 2 cans, 1%4-inch opening, per thousand........... 14.25 
No. 21% cans, 2 1-16-inch opening, per thousand....... 18.40 
No. 3 cans, 2 1-16-inch opening, per thousand......... 19.00 
No. 10 cans, 2‘4-inch opening, per thousand.......... 45.00 


The company quotes solder hemmed caps as follows: 


rT er EV ET ROR $0.75 
CL See Pree ere a eee eee ee ery oe 1,10 
2) erro rer re ter errr Peer Teer ee eee 1.25 
SEMI i 64.0.5 tne 0-wbie waldneaS One nacweede eahiaen 6 ieee ahead 1.40 


The above quotations are f. o. b. maker’s factory, for de- 
livery after June 1, with 1 per cent per month discount for 
. earlier deliveries. 

The Wheeling Can Company’s quotations on packers’ cans 
are as follows: 


; eS eS re Rahs acta $10.00 
Be i SE I kde ewe ccceccccadumaasela 13.75 
By ie ar I ES rane access 000 ccnadileleen 17.75 
a. I I io vioid's sce sccscccwadeusoos 18.25 
Se CG Gilg ws cées ccdcccaceduaen 44.00 
The company quotes solder hemmed caps as follows: 
OE ii 60 56 5.5.5 Ha BURA OES Cales Mapas thlekd nde da Veale PER $0.75 
BSED. sine saad OO Bh eladicme DUuie Salem Kan SORS Ce CLMAES 1.10 
aes Wied + PERU EE SOR aK DURE Nk RE ee aur 1.25 
Lg ECCT OR CO LET ET OLE CTE Pe 1.40 


The above quotations are f. o. b. maker’s factory, for de- 
livery after June 1, with 1 per cent per month discount for 
earlier deliveries. 

The Virginia Can Company’s quotations on packers’ cans 
are as follows: 


es ae se sc sete es cnotecesaieee 14.25 
ey I I s.  c cincitecdccndedecsaane 18.25 
ee hs I GIS gk Shc 0 0 Se wale cee dpetede $44.00 
Bn ET NS oo ilo wc cc cde cov ape as ghendis nem -75 
ee og Sos Ua ccscceaceeccneeveue 1.10 
ED SE NS Ds 0 dicts 0 tH UbEK CoS Hans Koeesace 1.40 


The above quotations are f. o. b. maker’s factory, for de- 
livery after June 1, with 1 per cent per month discount for 
earlier deliveries. 








The United States Can Company’s 


2 juotations On pace ’ 
cans are as follows: 8 i 


No. 2s, 13/8-inch opening................... 

No. 2s, 21/16-inch opening.................00°°°"" 13.75 
No. 2s, 27/16-inch opening.......... ve ncaill * 435 
No. 3, 21/16-inch opening .................°° i 
No. 3s, 27/16-inch opening........... a — 
No. 10, 21/16-inch opening.......... A, a 
No. 10, 27/16-inch opening...................... un 

The company quotes solder hemmed caps as follows: 

I ca 544 ond 10 DRT ths cae 

21/16 Sins dine aedtins voditen WiAahhnsna 4s eh 
ZT erie severe cence ener t eee cette eee ee eeeee es Lp 


The United States Can Company quotes sanit 

follows: 
EERE re POPE OP Eee Poe OCT: 
No. 3, WIGMNR oyu ssecn.40-<0224s00c00s cee 

Discount of 2 per cent on cans for shipment in April, 0 
1 per cent for shipment during May. a 

The above quotations are f. o. b. maker’s factory. 

The Union Can Company’s quotations on packers’ cans 
are as follows: s 
No. 2s, 13/8-inch opeming........... 0... .......... 81875 
No. 2s, 11/2-inch opening................ 2.0.2.2... 1395 
No. 3e, 21/16-inch opening.......................,. 18.25 
Wo. 108, 21/1G-imch opening. ............ ccc ccccciecs 44.00 

The above quotations are f. 0. b. maker’s factory, for de. 
livery after June 1, with 1 per eent per month discount for 
earlier deliveries. 

The company quotes solder hemmed eaps as follows: 


ary Cans as 


WORE “hoes Fale 09 dh oecuniwadncadatshoht, cee $0.75 
BE. ina de nsumiemeoydhe die ovs-hnueawk oodatete 0.75 
BED i'ne:bnedina Wa cekSesaa shanian.vedasked ies 1.10 
UE ii hicksinandscndernvandieeessoedest coe 1.40 


The Southern Can Company’s quotations on packers’ cans 
are as follows: 


eR eee en errr ee $10.00 
BG, ig B RFE Ms ik io vive dnicccccccevccedeae 13.75 
Be. Bee, SB EF ME. oo ca dvccicsacccccecnens 17.75 
soe Ree CON Ree eer 18.25 
No. 3, 21/16-inch opening (Jersey).................. 19.25 
No. 3, 27/16-inch opening (Jersey tall).............. 21.75 
em ee ee 44.00 
The company quotes solder hemmed caps as follows: 
DRM odious 6o3-b6 cc sieeg «00 6esbnens eta $ .75 
IR, he a/v 0 6 hid 5b di ccneceopitatRiae'e 9:0 aga ares 1.10 
We OE, ow Cie on's 403 p 5:65 hd aces dens one cae 1.4¢ 


The above prices are f. 0. b. maker’s factory, Baltimore, 
for delivery after June 1, with 1 per cent per month discount 
for earlier deliveries. 

The Southern Can Company’s inside coated cans are $1.25, 
$1.75 and $2.25 additional for the No. 1s, No. 2s and No. 3s 
respectively. 

Pig Tin—The market during the week has been handled 
as this market usually is, without regard to legitimate condi- 
tions, starting out with an unexpected jump of 60 or 70 
points, forced by foreign speculation. The effort to main- 
tain the advance proved a flat failure, the result being that 
prices fluetuated daily, the market at present writing being 
as follows, f. o. b. New York: 


Spot. March. April. 
& to 165 tom lots........ $28.75 $28.70 $28.75 
1 te & tom lots........ 28.85 Fe gh chien 
a Se Se Pe. Be ns ces 28.70 28.65 28.70 


Tinplates—Notwithstanding the ‘‘open market’’ policy 
adopted by the steel corporation, who are evidently making 
a virtue of necessity, there has been no announcement of 
any change in the price of tinplate, all indications pointing 
to their remaining on present basis at least until too late 
to be of any benefit to the canning industry this year. We 
quote as follows f. o. b. mill: 


Bessemer Steel Cokes. 


SEG: Bee SN 6 a8 0c ba y08's 6a .... $3.85 
14x20 (100 lbs.)... Gh eet a a 
Bf 5 ee es ere rrewe eo 3.65 
3 @ 5 | > pileGeiadee ieee pear eres ye. 3.60 


CANNER Wants are resultful, because everybody 
reads ’em. 
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Improved Lock Side Seam 








We are pleased to announce that we are now equipped to manufacture 


all regular sizes of Sanitary Cans with our Improved Lock Side Seam. This 











style of Side Seam has been thoroughly tried out and perfected during the 


past season; it has given universal satisfaction and is regarded as a decided 





improvement over the Lap Side Seam. Our adoption of the Improved Lock 





Seam marks another step forward in the development of the Sanitary Can. 
The old style Lap Seam served us well, as indeed it did all Can making 
systems in their embryonic stages. In thus abandoning it, we are removing the 


only obsolete feature of the Sanitary Can. 





Sanitary Cans have been originated, developed and perfected by us. 


Our many years experience is worth much to the packer. 


We manufacture ONLY this type of Can and devote our entire atten- 


tion to it. We have no experiments to try out on any one. 


Samples upon request 





SANITARY CAN COMPANY 


Factories : 
2 Fairport, N. Y. 
General Offices, FAIRPORT, N. Y. Indianapolis, Ind. 


Bridgeton, N. J. 
New York Office, 447 WEST FOURTEENTH ST. 





Sanitary Can Company, Limited 
Niagara Fails, Ontario 


CANS MANUFACTURED UNDER MAX AMS PATENTS 


SANITARY 
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a Portland | 


There will not be so many clams packed this ye 
the market will have two prices on the same 
pending on whether the goods are new or old. 


“ar as last, ang 
Weight, much de. 
Iypex, 











Portland, Me., March 1, 1909. 

By the time this letter is published, the 
chances are that the ‘‘price’’ of future Maine canned fancy 
corn will be ‘‘fixed.’’ For a long time there has been a call 
in certain sections for the packers to name a figure called by 
courtesy a ‘‘price,’’ but Maine canners, in deference to the 
wishes of their customers, held aloof as long as they could. 
Recognizing all the conditions, including the fact that prices 
usually are named for the coming pack of lobsters, it was 
thought necessary by some to name a figure for each, but as I 
am no prophet, or son of a prophet, it is impossible to state 
definitely whether all will join the procession, or do as some 
threaten to do, wait. Last season a ninety-cent f. o. b. Port- 
land price was named, and it was adhered to by some packers, 
who, strange to say, were sold out early. Others did not sell 
early, and prices were made at a lower figure. There are packs 
that always command the outside figures, and others of fancy 
quality that do not. Further, during 1908-9 there has been a 
painfully slow business, and the gradual but sure revival has 
been only plain until lately. This condition caused some de- 
cline in prices, but not in a general way. As it stands today, 
the strength of the market for spot goods is marked, and I 
think every case of the old pack must be sold long before next 
autumn. Naturally, this has a strengthening effect on the 
prices for 1909 corn. As usual, the farmers get unsettled, for 
a long, hard winter has hardly ended, but several packers have 
told them that if they persist they will close up the factories 
rather than pay more for corn. 

My personal opinion is that quoted prices on corn will be 
ninety cents f. o. b. Portland, with some packs at less price, 
no doubt. It stands to reason that some factories are particu- 
larly well located for Eastern transportation, and others for 
Western. It is proper that each and every buyer should try 
the markets for himself, or through his broker and insist upon 
it being State of Maine fancy corn, and not the products of 
other states. In these days it should be insisted upon that a 
guarantee should be given, not only of quality, but locality, 
too. There are tens of thousands of cases of corn bought for 
Maine goods (or supposed to be) that never came from the 
State, but within two weeks several cases are being investi- 
gated. Some day ‘‘something may drop.’’ As a state, Maine 
cannot suffer, but buyers, many of them large purchasers, are 
deceived, as well as retailers and consumers. Follow up your 
freight bills is a good rule, but not always safe, for I have 
seen Maryland corn, with Maine labels thereon, in Maine pine 
boxes (the shock having been sent to the factory from here), 
sent to Portland and hence by rail out of the city, West, and 
some left here also. 

I mention these matters now for honest buyers, but to the 
other kind of buyer,—the one who buys a counterfeit dollar 
because it is cheap, such knowledge is of no benefit. 

Right here, while quoting blueberries without change in 
price, I wish to note that it was reported in many papers that 
a certain brand of Maine packing had been confiscated in Bos- 
ton on account of short weight. It was reported that the cans 
were marked ‘‘Two Pounds,’’ but I doubt it, for any packer 
who labels his cans that way, or signs a contract as two 
pounds, instead of ‘‘No. 2,’’ must be dreaming. That some 
tins contain more and cleaner berries than others I know, but 
this seems a case of want of practical knowledge by someone 
in Boston, ‘‘the Athens of America.’’ 

While prices on established brands of lobsters are firm, good 
ones can be bought at a concession. No prices on futures yet. 

Baked beans are very firm, for stock bids fair to be high for 
months to come. The Portland packers are having good sales. 


EpIToR’ CANNER: 





Indianapolis 
























Indianapolis, Ind., Feb. 27, 1999 

Epiror CANNER: There has been a decided increase ip the 
demand for tomatoes the past week, jobbers showing more ie 
clination to stock up than for some time, although they teen 
determined to secure the very lowest possible prices and the 
purchases are confined largely to off-standard goods which ean 
be bought at low figures. The market here can be quoted at 
7214 cents delivered Indianapolis for strictly standard toma. 
toes. Goods which are not full standard are Selling at from 
21% to 5 cents below this figure. 

Corn remains as inactive as heretofore. It can be quoted at 
60 to 62% cents with but few buyers and very little inquiry 
One lot of Ohio corn, said to be standard, was offered at §) 
cents delivered Indianapolis. 

Regarding tomatoes, peas and corn, 1909 packing, ther 
seems to be an entire absence of interest on the part of job- 
bers and while prices have been made in some cases by paek- 
ers, no business has resulted. WiLt1am Dvepats. 
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| Seattle 















Seattle, Wash., Feb. 28, 1909. 

Epitok CANNER: An insistent inquiry has prevailed during 
the past week or two for the better grades of salmon, affeeti 
especially Alaska reds, and brokers interpret this as a ave 
the opening guns of the spring buying season, which usually 
starts at this time of the year and continues till early summer, 
The coast selling interests acknowledge that the buying since 
the holidays has not been entirely satisfactory, for while the 
better grades have beer moving slowly, the cheaper grades have 
been virtually a dead issue, thus making the market generally 
rather stagnant. While January and February are usually the 
quiet months of the year, packers had hoped that the market 
on the lower grades would begin to show signs of life with 
the beginning of the new year. This did not materialize. As 
for Alaska reds and the grades more in demand, stocks have 
grown so light that little apprehension was felt as to a clean- 
up before the new pack became available. 

New signs of life in the market, however, indicate that this 
clean-up will take place long before the 1909 pack becomes a 
factor. This will prove a welcome contingency for salmon paek- 
ers, aS with the big pack of Sockeyes and the normal pack of 
Alaska reds in view for 1909, it is desirable that all the better 
grades be cleaned up early in order to give the market 4 
chance to take on a firm tone. With stocks running low in the 
fall, the 1909 pack will move rapidly and will not be such 3 
problem of assimilation. 

A prominent packer who just returned from the east says 
that conditions are going to be ideal for a big pack of the 
higher priced grades and that he believes from the outlook 
that this will prove a prosperous year for the salmon packers. 
The only fly in the ointment is the situation on pinks and 
cheaper grades which is far from satisfactory. Nearly every 
packer carries more or less of these stocks packed in 1907, and 
until they are cleaned up it will mean for them capital that 
is not working. However, optimism seems to be the rule im 
all markets, and a good recovery on pinks is looked for dur 
ing the summer that will reduce the carry-over stocks mater 
ially. SOcKEYE. 

























































WE HAVE IT 


GOOD 


The Canner’s First Consideration for 1909 Should Be 


WRITE US TODAY 


SEED 














LEONARD SEED COMPANY, 








CHICAGO 
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Export & Domestic Can Co. 


604-628 West 43d Street 


DIRECTORS: New York 
FRED. M. ASSMANR, Prest. 
LN. NORTON, Vice-Prest. & Treas. 
FRANK J. CURRIE, Secy. & Asst. Treas. 
F. P. ASSMANN. 


Manufacturers of Pulp Tomato Cans from Extra 
Coated Tinplate. Sanitary Enameled Inside or 
Plain Tin. Also Manufacturers of the E & D Air 
Tight Bottle Cap, under the Max Ams Patents. 


PRICES;AND SAMPLES ON APPLICATION 

















SOME OF OUR Fae 
Reasons for Claiming Superiority 


The American Can (o., after using all of the leading Co., Chattanooga, Tenn., and Bedford Can Co., Bedford 








Gas Machines on the market, have adopted the Twen- City, Va. 


tieth Century, and have just placed their order for the 
Other can makers using the Twentieth Century are: 


Independent Can Co., Eastport, Me.; Twitchell-Cham- 
plin Co., Portland, Me.; Southern Can Co., Baltimore; 
Pacific Coast Condensed Milk Co., after using three John Boyler Co., Baltimore; W. W. Boyer Co., Balti- 
machines of another make, have recently purchased a more; Old Dominion Can Co., Troutville, Va. 
Twentieth Century for their Seattle (Wash.) factory. 


sixth gas machine of this make, same to be installed in 


their Maywood (Ill.) factory. 


Apparatus is used by many packers. 
The Union Can Co., after an exhaustive investigation 


of gas apparatus, adopted the Twentieth Century—have You cannot find a single dissatisfied customer. We 
recently purchased the second machine of this make, have none. 


and will discard another gas plant in order to install ; y i y 
atstaa We claim this apparatus will produce the most effi- 


same, 
cient and economical service. Will cost you nothing 


We are now equipping the factories of Tennessee Can _to try out our claims. 








C. M. KEMP. ‘MFG. CO., peyrers 
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New York, March 1, 1909. 

Epirok CANNER—Trade during the week just closed has been 
only fair, with here and there a buyer who takes hold as 
though he actually wanted goods. In the main, however, the 
situation presents no few features of importance and condi- 
tions are somewhat unsettled. Not all buyers are sure of 
themselves or their customers, consequently the market pre- 
sents some features which are not thoroughly understood. As 
a whole, however, the market remains substantially as previ 
ously reported, though perhaps the tendency is rather toward 
increased activity than otherwise. 

All western packers have come into the market with offerings 
of future peas on a basis which runs from 244@5e lower than 
the opening. It isn’t easy they have discovered to interest 
buyers even at that reduction. Choice early Junes are offered 
at 85e and sweet wrinkled at 75¢ regular terms f. o. b. fac- 
tory. A few lots of fancy sifted peas are quoted at $1.00, 
extra sifted at $1.20@1.25 regular terms f. o. b. factory, less 
15e freight allowance. A little business has been booked at 
this reduction, but not enough to make it really of importance. 
Spot peas are more freely offered, with standards and seconds 
from 65@70e here. Quality is really the influence which gov- 
erns prices and buyers are looking for good stock at low fig- 
ures. Some lots have been sold during the past few days at 
$1.05@1.10 here. 

Maryland full standard 3 tomatoes are dull on all offer 
ings, Full standards are offered at 67%4c regular terms f. o. b. 
factory, with comparatively little interest shown beyond satis- 
fying immediate requirements. Fair standards have sold at 
65e regular terms f. o. b. factory and off standard 3s have sold 
at 60¢ same terms. The carry over is estimated at 3,000,000 
cases in packers’ hands, but others say that the actual carry 
over is above that figure. No. 2s are dull, with demand limited 
to actual requirements. Gallons are quiet, with practically no 
demand beyond satisfying the ordinary daily requirements. 
Not much interest has developed in futures. Virginias are held 
at 70c regular terms f. o. b. factory for full standard 3s. 
Maryland packers are not offering at any price at present. The 
situation is too uncertain. 

Corn is dull and easy. Buyers are taking almost nothing, 
though a little inquiry has sprung up during the past few days 
which may develop into something worth while. Purchasers are 
taking no more than they actually want, though here and there 
a dealer is looking about for bargains with the intention of 
putting in a stock, provided he finds what he wants at a fair 
or low price. The conditions are rather more favorable to 
buyers than to holders. 

Beans are quiet. Most holders are unwilling to allow their 
stock to go, excepting at relatively high prices, which buyers 
do not want to pay. On the other hand, no important demand 
is noted and sales have been made in a small way only at 
rather less than above the usual rates as quoted. 

Asparagus is wanted in moderate quantities locally and sales 
have been made in a fair volume all the week. Holders do not 
urge sales, neither is there any insistent demand from buyers. 

The reduced selling basis of California fruits has created a 
better market and sales have been made somewhat freer all the 
week. Conditions are unchanged otherwise. Nearly all buyers 
want assortments, and this is practically what sellers want to 
dispose of. No pressure to sell the better grades is noted from 
the coast. Lemon cling peaches are a little more freely offered 
on the basis of $2.50 for extra standard 24s. 

State pack fancy gallon apples are firmly held at $2.50 reg- 
ular terms f. o. b. factory. Maryland gallons are a bit easy 
and $2 ean be shaded here. Movement seems to be restricted 
to actual requirements. 

Spot red Alaska salmon is moving out under a good jobbing 
movement within the range of $1.30 to $1.35 here for talls. 
Interest in halves at 90¢ has increased. Few medium red talls 


are available under $1.17% here. 
small compass and the tone of the is very § 
the absence of important movement, quotations ar ie In 
nominal. Some ovals are quoted at $2.40 anq flats argely 
bought on firm offer at $2. Halves are held at $1 12%, } - 
and movement is on a small seale. Sockeye talls are Olen’ 
at $1.80 here. Pinks are quoted at 75¢ to 80e here. : _ Offered 
to holder. > Sccording 
Not much demand is noted for sardines beyond satisfy; 
daily requirements. No change in prices has been repeies 
recently and sales are being made at the last regularly der 
mined figure. ve: COUR 
Lobster is quiet and the tendency of prices is downward 
slight reduction would probably bring out fair orders _ 
Shrimp is in fair demand, though sales are relatively ligk 
Conditions are more favorable to holders than buyers, ” 
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‘ BALTIMORE, MD., Mareh 1, 1909, 

EpitoR CANNER: Tomatoes absorbed most of the interest 
last week in canned goods circles, there being quite some heavy 
trading done for quick and deferred shipment, but chiefly for 
deferred shipment. Several purchases of from 2,500 to 5,000 
cases were made at 65¢ for No. 3 standards, goods to be billed 
at once, but to be carried free of storage and insurance until 
the opening of lake and rail navigation. There are several 
orders lying around today waiting to be placed on the same 
basis, but holders willing to consider propositions of this kind 
seem to be getting scarce. The placing of these orders is eyi- 
dence of the fact that buyers are waking up to the situation 
and realize that tomatoes have touched bottom. It is strange 
to me that the free buying of last week has not already started 
an upward movement, but I do not see how the advance ean 
be long delayed. 

I am of opinion that jobbers will not only need a good many 
tomatoes for their spring and summer normal trade, but many 
of them will anticipate their requirements for the early part 
of the new season to some extent, and instead of buying fu- 
tures, they will take in some spot goods at from 65¢ to 70¢. 
The advantage of this will be that they will have an oppor- 
tunity to see the actual goods they are buying, and they will 
also own the tomatoes on a lower basis than if they bought 
futures. Good brands of futures cannot be purchased below 
75e per dozen. Two or three of the large Baltimore packers 
have named this price during the past week. Now, if a jobber 
buys spot tomatoes during March at 65¢ to 67%e, and even 
has the goods billed up at once, he will only lose the interest 
on his money for five or six months, which will amount to not 
over 2\%4c per dozen, and he will then own standard tomatoes 
at from 67%4e to 70e per dozen in August and September, 
against futures at 75ce. It would therefore pay the buyer to let 
futures alone and purchase spots. Many of them have already 
recognized this fact, and are acting accordingly. There are 
people at this end sanguine enough about tomatoes to predict an 
80e market during June and July. Time alone, however, can 
only prove whether they are right or wrong in their forecast 
of the market. 

Whether the packers will weaken and agree to the tomato 
growers’ demand for more money for acreage, remains to be 
seen. One thing, however, seems to me to be certain, and that 
ia that the acreage will be cut down considerably as far as 
this section is concerned. 

The time is here for the appearance of the annual crop of 
prophets as to fruit crops; in fact, some of them have already 
made their appearance and are saying that there will be prae- 
tically no peaches or pears in this section next season. They 
base their prophecies on the very mild winter and the present 
advanced state of the fruit buds. They say that not for years 
have peach and pear buds been as far advanced at this season 
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If we can have a continuance of this 
» right through the spring no damage will be done, 
mild weather nat are unanimous in the opinion that if we have 
but fruit ee inttet end of this month, then both peaches and 
a bard frost Seciatale ruined. It seems therefore to depend 
rs will ¢ " weather from now on, but the chances are cer 
roe a "i a a continuance of this mild weather. This see 
tainly = re alwavs visited by heavy frosts in March, and it 
i quer ‘this year Was an exception to the general 
would be : 


rule. 
Notwl 
demand f< 
Holders seem 
bad case of ° 


as they are this veal 


ea 


entirely OF 


thstanding there has been quite an improvement in the 
r corn, there has yet been no advance in the market. 
determined to let go. They have certainly got a 
‘yattles,’’ for it is generally conceded that the 
P apply of corn will not be sufficient to last until new 
visible ry present rate of consumption, and why packers who 
season at ah one goods on hand should now be giving away 


ave some ag? : 
have e mysteries in the canned goods business 


their stock is one of th 
that no man can fathom. ron ' ets 
There was quite an encouraging Improveime¢ nt in the demanc 
.. assorted goods last week, but very few changes in the 
marke It evidently will take more than one week’s good 
oaoed to start prices on the incline. There are some snaps 
See ieeaihd here in sweet potatoes, pie peaches, string beans, 
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ni and corn. py 
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New York, March 1, 1909. 

EpiroR CANNER: The jobbing interest in dried fruits on 
the spot is fair, but is confined principally to small lots. Con- 
ditions have changed but little during the week just closed. 
Sometimes one variety leads in the demand and sometimes some- 
thing else. It is difficult to tell what is most wanted. 

A trifle more interest is reported in Muir peaches for spot 
choice in 25-pound boxes at Se here. Extra choice are held 
up to 6%4e, with a little business done at 6¢ in one instance. 
Fancy grades are shade firmer in sympathy with the increase 
in this grade. The views of holders on the coast are decidedly 
stronger. Spot prices are: Choice, 54%c; extra choice, 6¢ to 
614e; fancy, 7¢ to 7%4c; extra fancy, 10e to Ile. 

Apricots are getting a fair attention for jobbing lots and 
the market is firmer on extra choice and fancy grades. Buying 
seems to be limited to small lots in most instances. Spot 
prices are: Standard, 8°4e to 9c; choice, 9144c; extra choice, 
9%e to 10c; faney, 10%e to 10%c; extra fancy, 11%e to 
12\4e. 

The market for strictly prime evaporated apples is fairly 
steady, but ordinary grades are weak. Some business has been 
done in choice, but nothing of any considerable consequence. 
Waste and chops are steady. Small fruits are in fair demand 
and the market is steady. HELLGATE. 





DEATH OF H. J. McGRATH. 

Another of the old school of Baltimoré packers 
passed away when Mr. H. J. McGrath, president of 
the H. J. McGrath Co., died at Atlantic City, N. J., 
on the night of February 24th. Mr. McGrath was 
one of the pioneer packers of Baltimore, having start- 
ed in the business in 1869, in which he continued un- 
interuptedly until his death. He leaves behind many 
staunch friends and a business record that his family 
and firm can point to with pride. 

He was the founder of the old firm of H. J. Mc- 
Grath & Co., which was incorporated a few years ago 
as the H. J. McGrath Co., and of which “Captain 
Jim,” as he was familiarly called by his numerous 
friends, was president up to the time of his death, 
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which was caused by heart trouble, with which he had 
been suffering for about two years. Mr. McGrath was 
66 years old and was born in Pocomoke City, Md., re- 
moving to Baltimore and starting the company of 
which he was president in 1869. 

Besides being president of the company, Mr. Mc- 
Grath was a director in the Canton National Bank and 
a member of the board of directors of the Baltimore 
Boys’ Home. He leaves a widow, Mrs. May Schuter 
MeGrath, and a daughter, Miss Louise McGrath. His 








THE LATE H. J. McGRATH 


mother, Mrs. S. W. Crockett, of Pocomoke City, also 
survives him. 

Mr. McGrath was one of the squarest men in the 
packing industry, and he built up a large and success- 
ful business. Although he had not been actively en- 
gaged in the conduct of the H. J. McGrath Co. since 
its formation, on account of failing health, yet he will 
be greatly missed in Baltimore canned goods circles. 
The funeral took place from Mr. McGrath’s home 
at 1023 St. Paul St., Baltimore. The services were 
conducted by Reverend Wm. I. McKenney, and the 
pallbearers were: 

Honorary— Messrs.— Active—Messrs.— 
H. H. Taylor, 


: Senjami amberger, 
Herman 8. Platt, Benjamin Hamberger 


George K. McGaw, Frederick Dolfield, 
George E. McDowell, W. G. Daugherty, 
George W. Moore, Jacob Saizman, 


vouad een 
= tee’ som Ww. Schall, 
Thomas MeCosker, E. C. White. 
Benson M. Greene, 

C. F. Pearce, 


Burial was in Greenmount Cemetery, Baltimore. 




















We manufacture solder of all kinds, Bar, Triangle, Wire and Drop. We 


have been making solder for thirty-five years and know how to make it 
right. The quality is regular, always the same; we guarantee it. Write 


us regarding your 1909 wants and we will tell you something interesting. 
We will save you money. 


FOR CANNERS | carpinerR METAL CO., 454-456 W. LAKE STREET, CHIGAGO 
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National Canners’ Laboratory. 


By Edward W. Duckwall, M. S., Director. 


Prof. Duckwall’s reports on work done at the National Canners’ Laboratory are published exclusively in THE CANNER. They appear i 
issue in each month and cover topics of general interest to packers of Food Products. n the fr 


Matters of Interest to Manufacturers of Catsup, Pickles and 
Other Food Products in Which Preservatives are Used. 


Since the Referee Board has determined that ben- 
zoate of soda administered in food in what they term 
small and large quantities has no deleterious effect, a 
reaction in public opinion in regard to this preserva- 
tive, and probably others, may be looked for. On 
account of the literature which has pervaded the press 
through articles by various authors, the material for 
which emanated from the reports sent out from Wash- 
ington, the public had come to look upon chemical 
preservatives as questionable substances. There is 
some prejudice ‘against their use, and this has been 
strengthened largely by the advertisements and repre- 
sentations made to the retail grocers by manufacturers 
who gave up the use of preservatives in their products. 
We should not say “‘they gave up preservatives” ; they 
did not. “A fermentable material will surely ferment 
unless it is fortified against the ferments. A preserva- 
tive may be used, any of the so-called ‘condimental sub- 
stances, principally vinegar or ‘the acetic acid. In 
many cases the ‘acetic acid has been used in the 80 per 
cent solution. An extract of the spice by such acid 
probably gives all the antiseptic qualities of the spices, 
and this combination is used instead of benzoate of 
soda. There is no questioning the fact that catsup 
made with the view solely of preserving the natural 
flavor of the tomato must not be overloaded with 
acetic acid and spice, and the solids can hardly exceed 
23 per cent. Such catsup, if sterilized, would keep as 
long as the container is air-tight; as soon as the seal 
is broken organisms, principally yeasts and molds, will 
cause it to ferment. In hot weather the limit is about 
five days, even where the catsup is kept on ice between 
meals. A large vinegar and spice content and sugar 
in amounts sufficient to make the acid will necessarily 
make the total solids run much higher than 23 per cent. 
The water of the tomato is boiled out so that it does 
not exceed 66 per cent. Great claims have been made 
in favor of such catsup, namely, that its keeping qual- 
ities depend upon its manufacture from whole, sound, 
ripe tomatoes. Such a claim was probably inspired by 
Bulletin No. 84 (Bureau of Chemistry). An exami- 
nation of the sediment in a great many different brands 


of catsup shows that the claims of the Manufacturer 
are not absolutely true. We have personally examined 
under the microscope the sediment and find that it j 
composed largely of dead yeast cells and the conidia 
of mold. The sediment looks like it might be fine 
sand, but under the microscope is found to be com. 
posed largely of the organisms mentioned. Such cop. 
ditions are frequently observed in the Product of 
houses situated some distance from the tomato-grow- 
ing sections. When tomatoes have to be loaded on 
cars and shipped from 300 to 500 miles, even though 
they are refrigerated, in hot weather tomatoes wil] 
hardly be in a condition to be called whole, clean 
sound stock. We are not dealing with the sanitary 
phase of the question or the probable presence of 
pathogenic yeasts and molds, but simply with the 
claims made. We do not find upon investigation that 
these claims are justified in many cases. 

There is no questioning the fact that a great deal 
of catsup is made from the waste material of canning 
factories. If this waste material is properly cared for 
during the peeling process and reduction to pulp, it 
makes a fairly good catsup; it lacks in some of the 
finer qualities of that made from whole tomatoes, 
Stock made from whole tomatoes contains portions of 
the tomato not found in the skin stock. In the center 
of the tomato, around the seed, is a thin gelatinous 
substance of very fine flavor, and this certainly im- 
proves the quality of the catsup, and in the skin stock 
is almost entirely absent. There may be some, due to 
the fact that small, immature, imperfect tomatoes are 
thrown in. Some packers, who are also canners, throw 
all small stock in the pulp tanks, and this gives a 
fairly good product, but catsup made from waste mate- 
rial should bear a label indicating its character, and, 
in our opinion, this will be necessary in the future, 
because methods are being devised to determine chem- 
ically the difference between catsup made from skin 
pulp and that made from whole tomatoes. 

A Test for Catsup Made = Skin Pulp and Whole Toma- 
oes. 

In the Journal of Industrial and Engineering Chem- 
istry for January, 1909, a qualitative test is given by 
H. W. Cowles, Jr., as follows: 
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“During an investigation of several different brands 

tomato catsup for artificial color, a peculiar result 
nom ticed on the addition of lead subacetate. Some 
as ce became absolutely solid while others formed 
=. sli ht flocculent precipitate. It was thought at 
onl Sine adulterant was the cause of the large 
first sate but a thorough investigation failed to 
—F a, Accordingly, tests were made on toma- 
ee both green and ripe, fresh from the garden. It 
was found that whole tomato pulp, _after cooking, 
normally yields a dense white precipitate with lead 
subacetate, while the skins, carefully freed of pulp and 
boiled with water, yield no precipitate with the same 
reagent. Tests were then made on commercial pulp 
of known composition. In every case whole pulp 
yielded a dense precipitate. In some samples, sup- 
posed to be skin pulps, a certain amount of precipitate 
was formed, probably due to careless peeling of the 
original tomatoes, not enough, however, to convey the 
impression that whole pulp exclusively had been used. 
The method adopted was as follows: A small quan- 
tity of the sample was diluted with three times its 
volume of water and filtered. The filtrate was treated 
with a few drops of lead subacetate solution sp. gr. 
1.25. Whole pulp yielded a dense white precipitate, 
while skin pulp gave only a slight flocculent precipi- 
tate. Knowing well the variations possible in the 
original tomatoes, it is not claimed that any quanti- 
tative estimation of the proportion of whole and skin 
pulp used can be obtained from the volume of the 
precipitate. However, it is believed that the test fur- 
nishes a reliable guide as to the quality of any catsup. 
The absence of any precipitate is proof of the use of 
skin pulp.” 

Additional methods of detecting the employment of 
considerable portion of skin pulp or tomato waste 
would be the determination of soluble solids not sugar, 
and their relation to the total solids, as the skin pulp 
and tomato waste contains a larger proportion of 
fibrous matter and insoluble solids than pulp made 
from whole tomatoes. The lead test mentioned by 
Cowles would depend for its value both upon the malic 
acid, which is the principal acid present in the tomato, 
and the soluble pectinous bodies. Tomatoes normally 
contain a very considerable amount of malic acid, one 
authority giving a malic acid content of .4 per cent 
approximately, and pulp which would give only a 
slight lead test or precipitate would, of course, be low 
in malic acid, making quantitative determination of 
malic acid very distinctive as to the source of the pulp. 
The pectinous matters are not so readily determined as 
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malic acid, so that their presence could be best judged 


by qualitative test such as suggested by Cowles. Mi- 
croscopical examination of the pulp is also quite dis- 
tinctive, as the fibrous tissue characteristic of the cores 
and outer portion of the tomato predominate in such 
pulp. 

Tests of Catsup to Determine Whether Made from Whole, 

Sound Stock or Whether Made from Ferment- 
ing or Moldy Stock. 


In order to determine the sanitary character of the 
material from which catsup is made, if the bottle or 
package has stood for a considerable length of time 
so that a sediment has formed, the catsup above this 
sediment may be decanted, and a portion of the sedi- 
ment examined under the microscope. The presence 
of masses of lactic and acetic bacteria, molds and 
yeasts, gives a direct clue. If no sediment is perceived 
the catsup may be diluted with one or two volumes of 
water, and percolated through fine mesh cloth. This 
fluid may be centrifuged and the sediment collected ; 
examination of this sediment for the presence of the 
organisms referred to will give the information de- 
sired. ' 

The food product business is bound to be placed on 
an absolutely truthful basis. Methods of analysis are 
being perfected and the authorities are establishing 
thorough factory inspection, so that there will be no 
chance for deceiving the public as to the character and 
quality of material used in the manufacture of food 
products. The label must tell the truth, and since the 
Referee Board’s decision in regard to benzoate of soda 
has removed all doubts as to its harmful character, 
there will probably be no objection to its use, and its 
use cannot be made as a basis of an argument for em- 
ploying unwholesome materials, because there are bet- 
ter methods for determining this, and there will be no 
need for the sweeping claims made by any manufac- 
turer against the balance. Benzoate of soda will prob- 
ably help the manufacturer in the keeping of his raw 
material and prevent it from fermenting so that he can 
carry it over from the season and make it up into the 
finished product during the winter. 

The following is an interesting paper by E. E. Smith, 
M. D., Ph. D., of the School of Medicine, Fordham 
University, on ‘Why Benzoate of Soda is Used” :— 

Why Benzoate of Soda Is Used. 

Singularly enough, the use of preservatives in general 
and of benzoate of soda in particular has centered around 
catsup. The making of this minor domestic product has 


passed from the housewife and developed into a recognized 
industry. The basket of tomatoes from the garden ‘‘to make 








































The Question Solved 


Sterilization by Agitation 
If you are canning corn, beans or peas, it will pay you to investigate the 


Hayner Bros. & Mill Automatic Sterilizer 


the only perfect and continuous agitating machine 
built. Let us solve the question for you. 


Save Steam, Save Power, Make)Better Goods 


HAYNER BROS. & MILL 


(Automatic Sterilizing Machine) 
SOUTH LEBANON, OHIO Cincinnati Office, 96 W. McMillan St. 
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eatsup’’ in the old days gives us some idea of the extent of 
the industry today. A single large producer now requires 
not baskets but tons of tomatoes, and not merely tons but 
thousands of tons, in order to produce the bottle which we 
receive at the hands of the grocer. To supply these tomatoes 
means the growth of acres of plants on many farms by many 
farmers. It means their transportation; it means the organ- 
ization of large factories for their receipt and immediate 
eare when they reach their destination. 

If the tomato is carefully selected does it require the use 
of an added substance to preserve it? I am able to answer 
this question by the following observation: Last summer 
carefully selected ripe tomatoes from my own garden were 
peeled, cut into pieces and placed in clean glass jars. These 
with their contents were sterilized by being immersed for 
some time in boiling water and finally sealed. This tomato 
pulp was of the highest quality of material and was abso- 
lutely pure. Apparently it is as good today as it was then, 
at least so I recently found when I opened one of these jars. 
As a matter of interest I subjected the contents to bacterio- 
logical investigation, and the results have a direct bearing 
on the question we are considering. 

Number of bacteria when opened, none. 

Number of bacteria after three days, 8,850 in a ¢.c¢. 

On the fourth day it was noticed that there was a slight 
growth of mold on the surface of the tomatoes, which had 
increased on the sixth day so that it formed a mass of con- 
siderable depth, covering about a quarter of the entire 
surface. 

Number of bacteria on the sixth day, 246,800,000 in a e.e. 

These facts teach us two things: First, that pure tomatoes 
properly cleansed and sterilized can be kept without pre- 
servatives so long as the air is excluded; second, that when 
exposed to the air they rapidly deteriorate owing to the 
growth of bacteria and mold. 

In bulletin 84, page 1044, we read: ‘‘The greater care 
which is required in the manufacture of food products with- 
out the use of benzoic acid or benzoate of soda, necessitating 
the use of a higher quality of raw material.’’ Here two 
things are stated of innuendo—first, that greater care is re- 
quired in the manufacture of food products without the use 
of benzoate of soda; second, that the use of a higher quality 
of raw materials is necessary. The statements are equivocal, 
but we may assert on the facts just mentioned that if it 
is intended to mean that greater care in the manufacture of 
the food product or the use of a higher quality of raw ma 
terial will add in any degree to the keeping qualities of the 
food products after they have been sterilized and their con 
tainers subsequently opened and the contents exposed to the 
air, if this meaning is intended, we may assert absolutely 
that the above ascertained facts disprove any such conten 
tion. The best quality of tomatoes prepared with such care 
that they will keep indefinitely in the sealed jar rapidly 
deteriorate when exposed to the air. 

While determining the growth of bacteria in pure tomato 
pulp I also made similar observations on two bottles of 
catsup purchased of my grocer. One of these was stated 
to contain benzoate of soda not exceeding 0.1 per cent in 
amount, the other stated that no preservative had been 
added. The following results were obtained: 

With Benzoate of Soda. 
Number of 
bacteria. 
When 
After 
After 


Number of 
bacteria. 
When None 
After 
After 
The question at once arises, if the pure tomato pulp admits 
such an enormous growth of bacteria, why does not the 


catsup? 


Admittedly, in the case of the cats j 
: ‘ catsup w 
of soda, P With benzoate 


because of the action of this preservative 
said-not-to-be-preserved catsup contained no better m, The 
than the tomatoes from my own garden, nor was the material 
better prepared, for till opened both kept perfecue’ 
conclusion to which we are forced is that the second baa 
of catsup also contained preservative. There could —_ 
two questions in regard to this. The pure pulp @ ME 
keep; the catsup does. Therefore a preservative fe Dot 
added. This fact is established regardless of any stat ba 
made on the label. If the label says to the contrary it ement 
an untruth. 7 10 states 

Since all catsups are preserved, I next undertook 
termine how, and further investigated the tio bo 
well as others. What I found has to do with the ¢ 
of their contents, and some of the 
gestive. First, as to the acidity. My own tomato m 
an acidity equivalent in round numbers to 0,32 iy 
acetic acid; the benzoate-preserved catsup had = acidity 
equivalent to 0.85 per cent acetic acid; while the catsup pa 
not to be preserved had an acidity equivalent to 2.9 per cen 
acetic acid. In the catsups the acids present were lar, i 
acetic acid. If this was added in the form of vinegatiae 
standard strength it meant the presence of vinegar to the 
extent of one-eighth of the volume in the said-to-he-preseryed 
catsup, which we may call A, and to the extent of praéti. 
eally one-half the volume in the said-not-to-be-preseryed 
catsup, which we may eall B. 

The two catsups presented an important difference in their 
appearance. A was light in color and retained a strong 
tomato flavor; B was darker in color and strikingly lacking 
in the aroma and flavor of the vegetable. From observa. 
tions with various treatments of my own tomato pulp [ 
conclude that B’s condition was not due merely to the pres- 
ence of the considerable quantity of acetie acid but to long 
cooking of the mixture as well. That this is so finds egp. 
firmation in the greater concentration of B. 

This conclusion leads to a still further generalization jp 
regard to the acetic acid. During the boiling there ig not 
only a loss of water but of acetic acid as well. Therefore 
we are fully justified in believing that the acetic acid orig. 
inally added was considerably greater than that found in 
the finished produect—that much has evaporated. Indeed, if 
vinegar of full strength were boiled to the extent that prod- 
uet B must have been I feel sure it would be reduced in acid 
strength much below the acid strength of product B, 

My reason for following this line of argument is that the 
facts seem to me to establish clearly that product B, the 
catsup said not to be preserved, is preserved by the addition 
not of vinegar, or at least not alone of vinegar, but of acetic 
acid as such. I venture to say that if you or I were to 
taste of product B after the addition of the acid and before 
it is finally boiled—and as I understand this is the condition 
of the tomato pulp prior to the making of the catsup—we 
would find that it is a strongly acid mixture utterly unfit 
for eating. The final boiling removes much of this acetic 
acid, but still leaves the product with an acetic acid strength 
of 2 per cent, half the strength of vinegar. This is the evi- 
dence which the product presents of greater care in manu 
facture and the use of a higher quality of raw material. 

Another brand of said-not-to-be-preserved catsup which I 
have purchased, and which we will call C, did not contain 
so much acetic acid; perhaps not more than may have come 
from vinegar. The tests, however, gave little evidence of 
the tomato of which it was largely composed. Spices were 
so largely in evidence as to justify designating the product 
extract of spices. Until a few days ago I have been ata 
loss to explain how so strongly a spiced mixture could have 
been prepared, but in the January 30 number of the Journal 
of the American Medical Association Dr. Hurty calls atten 
tion to the fact that catsups of this class are preserved by 
the addition of acetic acid extract of spices, prepared by 
percolating the spices direct and not at all by the addition of 
the spices to the catsup. I am not at all certain that this 


to de. 
tiles, as 
hemistry 
results were very gqo. 
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National 
Canners’ Laboratory 


Ralph W. Polk, the well known Indiana packer, made the following 
remarks in his address at the Louisville Convention : 








“Too much importance cannot be attached to the use of the microscope 
in connection with the sterilization of food products. The stories it tells 
are simply marvelou. SPOILAGE IN GOODS IS OFTEN 
FORETOLD WEEKS BEFORE IT ACTUALLY TAKES 
PLACE. Some packers seem to be a little doubtful about the practical 
use of the microscope, but a thorough study of its use will convince the 
most skeptical. It has helped more to put the business on a scientific 
basis than any other application of science.” 


That is just the argument the National Canners’ Laboratory has been making for 
the past several years. There is no excuse for any packer having losses through 
spoilage when he can absolutely protect himself by letting us test each day’s run. 
After examination of samples of your pack we know to a certainty whether or not the 
goods are in keeping condition ——IF THERE IS ANY DANGER OF SPOIL- 
AGE YOU HAVE THE INFORMATION LONG BEFORE SPOILAGE 
WILL DEVELOP IN YOUR WAREROOM AND HAVE AMPLE 
TIME TO SAVE THE PACK. 


Do you think you are justified in taking the risk when you can become a subscriber 
to the Laboratory and have unlimited use of our services during the year ? 


This is only one of the many ways we can be useful to you. Write us about the 


matter today. WE ARE EXPERTS ON ALL QUESTIONS PER- 
TAINING TO FOOD PRODUCTS. 








National Canners’ Laboratory 
ASPINWALL, PENNSYLVANIA 
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is either dishonest or unhealthful, but I do question whether 
it is the use of superior raw material or evidence of greater 
care in manufacture. On these points I am sure that it 
is not. 

Both the acetic acid method and the acetic acid spice 
method present a very important advantage to the dishonest 
manufacturer and a corresponding disadvantage to the con- 
sumer. This exists in the fact that both processes yield a 
product in which the quality of the raw material is con- 
cealed by the taste. High seasoning is a well-known method 
of covering bad-tasting food, so much so that many desire 
to have the food outside the home served unseasoned. Be 
it understood that I do not charge that the methods de- 
scribed are used to obscure bad quality or bad material; at 
present I have no means of determining that point. I do 
state, however, that they afford an opportunity of so doing, 
both by the taste and by the long boiling to which all the 
catsups of this class seem to have been subjected. It is 
distinctly to the credit of the products containing benzoate 
that the preservative is tasteless and that the catsups are 
not overcooked; they retain the natural flavor of the tomato. 
With such a catsup each person can form his own opinion 
of the quality of the raw material from the natural flavor 
of such raw material. 

To summarize, we find that the statement made in bulletin 
84, page 1044, that greater care in manufacture is required 
without the use of benzoates, is contrary to fact. A different 
process is required by which other preservatives are intro- 
duced, but the process is not advantageous so far as retain- 
ing the fresh quality of the vegetable is concerned, and is 
not evidence of greater care. The further statement that 
without benzoates a higher quality of material is necessary 
is also contrary to fact. Indeed, exactly the opposite is 
true, since without benzoates the other preservatives used, 
either acetic acid or acetic acid extract of spice, tend to 
cover the taste of raw material that may be of inferior 
quality. 

The pure food and drug law of 1906 has done much by 
demanding honest labeling of products. Vinegar and spices 
do not require statement on the label, as they are condi- 
ments. Acetic acid does, and I suggest, now that the benzo- 
ates are known to be harmless, that the effort of the proper 
authorities be directed towards the labeling of products con- 
taining added acetic acid and the inspection of raw material 
to see that it is of the proper quality. 


Acetic Acid. 

Commenting on Dr. Smith’s reference to acetic acid 
and the declaration of same to be made on the label, 
we do not agree with his conclusions, unless acetic acid 
from destructive distillation of wood is used. This acid 
as it is sold on the market may be made by concentra- 
tion of distilled vinegar. This is done by neutralizing 
the vinegar ‘with lime forming calcium acetate; this 
salt when treated with either sulphuric or hydrochloric 
acid and distilled will yield the acetic acid in a com- 
paratively pure form, and it would simply be the same 
as a concentrated vinegar. Even this procedure is not 
necessary in the manufacture of tomato catsup, since 
the vinegar need not necessarily be added until the 
product is nearly finished; enough water could be 
evaporated out of the tomato pulp to permit of the ad- 
dition of enough vinegar to give the required acidity of 
about 2.5 per cent. It would require some cooking, 
however, in order to kill the crude vinegar taste and 
form a closer unity with the product itself. Pure dis- 
tilled vinegar is obtained in the strength as high as 11 
or 12 per cent, and if added near the close of the cook- 
ing would not be reduced in strength very much. In 
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_ manner catsup manufacturers coy] 

the same results without the use of t] 
acetic acid, but this acidity would be pe 23 mae 
preservative as benzoate of soda, and having 7 ofa 
jections from the standpoint of securing a good ri 4 
since, as we have said previously, the acidity ai 
oe to be masked by the use of sugar in liberal aan 

Antiseptics,—Their Value to Humanity. A 
Definition of Antisepsis, ies. 

Herbert Spencer has given three definitions of | 
“Life is the co-ordination of actions.” 
inite combination of heterogeneous changes, both 
simultaneous and successive, in correspondence with 
external co-existences and sequences,” and “Life is th 
continuous adjustment of internal relations to exte 
relations.” is 

The first definition is true, but not complete; the se 
ond is comprehensive, and the third is a simple definition 
of the second. It is certain that matter endowed wih 
the power to feed and excrete is alive. Matter in this 
state is not in equilibrium, but is labile. The ache 
body is composed of living cells, every kind having pe- 
culiar functions. Each cell has a nucleus and pa. 
called for convenience a living molecule having the 
power to absorb food for building up cell protoplasm 
and secretive enzyms or ferments. At the same time 
its metabolism may undergo changes according to the 
character of the pabulum upon which it feeds, and the 
metabolic processes are intramolecular. The principal 
elements within the living molecule appear to be nitro- 
gen, phosphorus, iron and manganese, and in its ab- 
sorption of energy, oxygen is taken from its combina- 
tion with carbon and hydrogen and unites with nitro- 
gen and likewise in its exertion of energy oxygen is 
freed from the latter and unites with carbon and hydro- 
gen. 

It is probably true that the living cell cannot feed 
upon proteids directly. Complex proteids must be 
broken up by the digestive enzyms before the cells can 
feed upon the simplified groups of proteids. Thus it 
is well known that proteids introduced directly into 
the blood act as poisons causing death, but if split up 
into simple forms are essential cell food. It has been 
demonstrated that bacteria when introduced into the 
blood act as poisons, but under certain conditions the 
cells may be stimulated to such an extent that the liv- 
ing bacteria are destroyed and dissolved without fatal 
results. In fact, immunity may be obtained against or- 
ganisms which would otherwise produce death. Since 
the cells may be thus immunized by the introduction of 
certain complex chemical compounds it might not be 
improper to term these substances antiseptics. A broad 
definition of an antiseptic would include everything 
which would have a tendency to destroy bacteria or 
other unicellular organisms. Antiseptics may in this 
sense appear to be directly beneficial to man. Our pur- 
pose in dealing with immunizing agents is to place them 
in the list of chemicals inimical to the bacteria of dis- 
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intention is to place them in the same list 
9 tress acd, salicylic Pie boracic acid and other 
a bacterial destructive agents. 
All these bodies differ in character, but many of 
»m belong to the benzol ring, and these we wish to 
ider somewhat in detail, hoping to establish a 
= , at least that antiseptics of this class are directly 
codicil to man and if properly understood and used 
full and comprehensive knowledge of their power 
= in the end prove to be the means of prolonging 
nlife. It is not certain that man is to die; in the 
ge every man there is a hope of immortality, and 
S csieuare ‘it is promised. We have little tangible 
Slade to support that hope, but the hope is so firmly 
established that it may not seem out of place to build 
up theories on the light of knowledge we now have, 
cherishing the thought that more light may come to 
him who seeks for the knowledge. Great things are 
being unfolded to man, new and wonderful discoveries 
are being made. The laws governing them are simple, 
the light has always been shining, and it is only 
through our lack of knowledge that these great facts 
have remained buried so long. It is not certain that 
bacteria were created to destroy living matter. There 
is every evidence that their mission has always been 
to reduce waste matter to simple forms in order to fur- 
nish material for building up living matter. It is 
through disobedience of the laws of nature that we 
have become a prey to bacteria, perhaps not knowingly, 
but through ignorance of nature’s laws. We might 
carry this thought along and speculate on possibilities, 
build up theories on the thoughts and purposes of the 
Creator. If we do this through His revealed word we 
might look into the future and see a world in perfect 


the 
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harmony, the earth filled with peaceful men and 
women, no destroyer of man or animals, the lion lay- 
ing down with the lamb; the animal kingdom like the 
vegetable kingdom deriving its food directly from the 
earth ; multiplication controlled so that the earth might 
be not over-crowded—in fact, our vision of the Mil- 
lenium as John saw it in the Revelation, but we can- 
not with out present knowledge see the way clear. If 
these things are true prophecy, the knowledge may be 
unfolded as we are able to grasp it, but we must not 
lose any opportunity to improve and use any knowl- 
edge which is unfolded to us. 


Returning, then, to the study of life and the means 
we have at our command for protecting it, let us first 
see what science has unfolded through research work 
on the bacterial cell, and the chemicals we have found 
which will act as destructive agents against bacterial 
invasion. Immunity against a contagious or infec- 
tious disease is secured by the formation in the body or 
the introduction by artificial means of an antitoxin to 
the bacteria or pathogenic organisms causing that dis- 
ease. Thus vaccination against smallpox is simply the 
introduction of an antibody which stimulates the cells 
of the human body against the organisms which pro- 
duce that disease. If a person contracts the disease 
and recovers, an antibody is formed, probably uniting 
permanently in some manner with the side chains of 
chemical nucleus of the cells, so that these cells will 
ever after be antagonistic to the organism which is re- 
sponsible for smallpox. If immunity can be secured 
without contracting the disease, it would be protection, 
and the antibody introduced into the blood through 
vaccination is a true antiseptic. If anti-diphtheria toxin 
will cause the destruction of the diptheria baccillus and 
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will counteract the toxin of the bacillus, it surely would 
come within the meaning of the term antiseptic. Im- 
munity may also be secured through special stimula- 
tion of the cells by introducing into the body certain 
portions of the dead bacilli. The bacilli are all com- 
posed of certain products, some of which are highly 


toxic in their physiological action, and some are not, 


poisonous. 

This is not only true of bacteria known to be re- 
sponsible for dangerous diseases, but is also true of 
the bacteria commonly described as non-pathogenic. 
Strange as it may seem, some of the common 
saprophytic bacteria are composed of certain chemical 
products many times more toxic than the true patho- 
gens, and if they had the power to grow and multiply 
in the human body they would prove more powerful 
enemies than any of the pathogenic bacteria. For ex- 
ample the common germ known as B. Prodigiosus has 
a toxic substance which is fatal in one part to 90,000 
of body weight, which is 53 times more fatal than the 
poison from the anthrax bacillus, nearly three times 
more than the poison from diphtheria, and 2} times 
more than that of typhoid. This is probably true of 
many other bacteria now considered harmless, but they 
cannot grow in the living body, consequently the 
pathogenic bacteria are more fatal because they can 
multiply in the body and by their wonderful increase, 
poisons are formed in sufficient amount to frequently 
cause death. The only way to prevent this result is 
to destroy the bacteria by the introduction of anti- 
bodies, or by the introduction of cell stimulants which 
will create immunity, or by excluding these dangerous 
bacteria from food and surroundings. While great 
strides have been made in sanitation, proper prepara- 
tion of foods and disinfection of disease-breeding 
places, these cannot of themselves completely destroy 
the bacteria which escape our vigilance. While the 
pasteurization of milk or the treatment of certain foods 
with preservatives secure protection (and these will 
receive special consideration hereafter), they secure 
only partial protection. If we are to escape all dis- 
eases we must become immunized against them. How 
we are to secure this immunity I cannot answer with 
certainty, but my theory is that it will be accomplished 
through antisepsis considered in its broadest meaning. 
First let us study the chemistry of the bacterial cell 
and the effects of some of the split products on ani- 
mals. All that I have gathered on this interesting sub- 
ject is taken from the work done by Victor C. 
Vaughan, M. D., of the University of Michigan, and 
those associated with him. I do not wish to hold them 
responsible for the theories I may draw from their 
work or any misconception I may have after studying 
same. Dr. Vaughan cultivated bacteria in large tanks 
specially designed by him to obtain cell matter in large 
quantities. Various species were thus cultivated, viz. : 
B. Anthracis, Sarcina Lutea, M. pneumonias, Sarsina 


aurantiaca, B. Violanceus, B. Diphtheriz, p 
B. Pyocyaneus, B. Coli, and B. Pri \digiosus, 
lhe following are extracts describing Dr, Vayo 
work :— * Vaughan’ 


Typhogy, 


Work Done by Dr. Vaughan. 


When the growth of the bacteria has reached j 
mum, the time required for this varying with the 8 = 
the temperature, the growth is detached from the aoe and 
agar with sterilized bent glass rods and drawn into SUDJacen 
flasks with the aid of a water pump. The cellular on 
is then washed with dilute and later with stron ay oat 
After thorough extraction with this agent it ie Bon 
Soxhlets and thoroughly extracted with ether: Psy: m 
rubbed up first in porcelain then in agate mice it is 
passed through fine-meshed sieves. This treatment yan 
fine, impalpable powders, the color of which varies —e 
germ, but is generally white, because the bacterial pj - 
are soluble in alcohol. These powders, when examined an 
scopically, show the cells, broken more or legs generally by 
little, by the rubbing to which they have been subje " 
They still take the stains to which the original Pec 
spond, with some variation with certain species, P 

The Toxicity of Bacterial Cell Substance. The cell subst 
obtained from each of the above-mentioned miero-organisn 
has been found to be toxic. The more finely bacteria] el 
substance is divided the more potent is it in its action This 
was shown conclusively by the studies of Marshall and Gel 
ston and is in my opinion due to the more ready solubility 
of the finely divided powders in the fluids of the body; th. 
greater the relative surface of the germ surface exposed ty 
the action of both the formed and the soluble constituenis 
of the animal tissue, the more speedily is the poison set free 
and the more certain is death. 

When suspended in water bacterial cell substance may he 
boiled without destroying its activity. Marshall and Gelsto, 
found that heating the cell substance of B. coli commmis 
to 134° C. for 15 minutes did not appreciably lessen its tor. 
icity, and Cooley and Dr. Vaughan heated the same gb. 
stance in a sealed tube to 164° C. without rendering it inert, 
In a paper before the Association of American Physicians in 
1901 I made the following statements concerning the toxicity 
of the colon cell: : 

1. The toxin is contained within the cell, from whieh it 
does not, at least under ordinary conditions, diffuse into the 
culture medium. 

2. The toxin is not extracted from the cell by alcohol or 
ether. 

3. Very dilute alkalies do not extract the toxin from the 
unbroken cells. 

4, The unbroken germs may be heated to a high tempera- 
ture with water without destruction of their toxin. 

5. Heating the cell substance for an hour at the tempera. 
ture of the water bath with water containing from 1 to 5 
per cent hydrochloric acid breaks up the cell content and 
lessens but does not destroy the toxicity of the cell content. 
Prolonged heating may render the toxin inert. 

The Chemistry of the Bacterial Cells. With the method em 
ployed and previously described, everything soluble in water, 
in dilute salt solution, in alcohol and in ether is removed 
from the cell substance. A discussion of the extractives 
obtained by the above-mentioned solvents must be postponed 
and will, I hope, be presented to the profession at some fu- 
ture time. These extractives contain inorganic salts, fats, 
wax, traces of carbohydrates and several proteid bodies. 
These substances belong in part to the culture medium, cer- 
tain constituents of which become more or less intimately 
adherent to the cells without being assimilated by them; 
others consist of split products formed by the action of the 
living cells upon the constituents of the culture medium; 
others still are secretions of the living cell, representing 
atomic groups dropped from the living molecule im the 
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A year’s experience with this machine has demon- 
strated without question that it does work that hereto- 
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perfect peas that heretofore you have been obliged to 
lose through inability to get them free from broken and 
erushed stock. 
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ered evenly its entire length. Ad- 
justment of the rolls can be made 
by hand, without the aid of a 
wrench. The feeder used is abso- 
lutely guaranteed not to break a 
pea. You are absolutely safe in put- 
ting in this machine and we guar- 
antee it to save you money. 
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with hooks interlocked and 
the seam pressed down, then 
passed automatically to an 
automatic fluxing device, which 
places .the flux, either liquid 
rosin, or acid, as may be de- 
sired, on the seam in such 
quantities as may be needed, 
and no more, so as to leave 
the body clean and neat after 
being soldered. The body is 
passed forward to the solder- 
ing attachment, where a very 
ingenious device melts from a 
wire of solder the exact amount 
required to make a perfect 
seam, applying the same into 
a crease. 

After receiving the solder 
the body is passed under a set 
of heating or sweating irons, 
causing the solder to soak into 
the seam thoroughly, the seam 
being wiped automatically 
making a strong, clean seam 

with less solder than any other device yet invented. Liquid rosin or acid flux can be used on these machines, soldering the 
seam on the outside, keeping the inside of the body clean. 
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process of metabolism and in the traffic in energy constantly 
carried on between the living, growing and multiplying cell 
and the outside matter which constitutes its pabulum; and 
finally there are substances that result from the autolysis of 
the dead cells, and some of these are identical with the 
bodies obtained by splitting up the cell molecules by chem- 
ical means and which will be described later. With some 
species of bacteria the important bodies that result from 
chemically breaking up the cell molecule can be best ob- 
tained by permitting the process of dissociation, which oc- 
curs sooner or later in all cells after death, to proceed until 
the greater part of the cell substance passes into the soluble 
form. When this happens the separation of the toxie from 
the non-toxic groups becomes easy of execution. There is 
much valuable information to be obtained by the study of 
these extractives, but I have not done enough with them to 
enable me to make many positive statements at present. 
Moreover, it is the purpose of this paper to give the results 
of the studies of my students and myself on the cell molecule, 
or that part of the cell that remains after everything that 
ean be washed out with physical solvents has been removed, 
and when I speak of the cell as being in its essential part a 
chemical compound of definite composition and structure it 
must be held in mind that I refer to that part of the cell 
that remains after the extractives have been removed (ex- 
eept, of course, when autolysis has taken place). I am 
anxious that all should clearly understand and fully compre- 
hend this point. The essential part of the cell, that which 
remains after the removal of the extractives, can be split up 
by chemical agents, and these split products will now be 
discussed. 

The Toxic Group of the Bacterial Cell Molecule. When bac- 
terial cell substance, freed from extractives and prepared 
after the method already given, is heated in a flask with a 
reflux condenser with from 15 to 25 times its weight of a 
2 per cent solution of sodium hydroxid in absolute alcohol, 
the cell molecule is split into toxic and non-toxic groups. 
The poisonous portion is now in solution in the alcohol, and 
in the case of B. coli and B. typhosus it constitutes about 
one-third by weight of the cell substance. For the complete 
solution of the poisonous group three extractions at 78° C. 
for one hour each have been found to be sufficient. It is 
essential that the alcohol used in the extraction should be 
absolute. If it contains water, hydration proceeds too far, 


much of the toxic body is destroyed, and it wiy b 

on removal of the alcohol that a sticky, gummy saan found 
it is quite impossible to dry, remains. The aleohell Whieh 
tion of the toxic part is neutralized with hydrochloric Sola. 
avoiding an excess, and the precipitated sodium ep] 1¢ ‘acid, 
moved by filtration. The alcoholic filtrate is eyg — ed 
vacuo below 40° C., the residue redissolved in abevlaara v4 
hol, and this may be repeated several times, Whe alee 
sodium chloride has been removed the toxic part of the, bea 
substance is obtained in a brownish mass which mh 
ground into a fine powder and weighed. ay be 

By the above-mentioned treatment the cellular subst 
is broken into two portions, one of which is soluble in rey 
lute aleohol and is poisonous, while the other is non-s ho 
in alcohol and non-poisonous. The dead cellular substa: > 
have designated as the ‘‘crude bacterial poison,’ vile te 
part of this rendered soluble in aleohol by treatment . - 
an alcoholic solution of alkali I have called the Pe 
soluble poison.’’ The toxie part of the bacterial call 
soluble in water, ethyl and methy] alcohol, and ingolyb} i 
ether, chloroform, benzine and petroleum ether. Tt net 
readily and freely soluble in absolute alcohol than in ‘aden 
which is unusual in a proteid body. When a solution br 
in absolute alcohol is evaporated in vacuo it forms a brows 
ish hydroscopic powder which dissolves in water forming 
an opalescent acid solution. The opalescence may be largely 
or altogether removed by filtration through hard one 
When neutralized with sodium bicarbonate a brownish = 
toxie substance is precipitated and may be removed by fil. 
tration. : 

The Non-Toxic Residue of the Bacterial Cell. When the 
cellular substance of the colon or typhoid bacillus has beep 
thoroughly extracted with a 2 per cent solution of caustic 
alkali in absolute aleoho] about two-thirds by weight of the 
material is left insoluble in aleohol, and this we have desig. 
nated as the ‘‘non-toxic residue,’’ or simply as the ‘‘regi- 
due.’’ This residue responds to all the proteid color reac. 
tions with the exception of the Millon test. 

The poisonous portion of the colon bacillus acts on animals 
so promptly and so powerfully that attempts to secure g 
tolerance to, it frequently end in the death of the animal, 

Immunization with the Non-Poisonous Residue of the Colon 
Bacillus. I have stated that the portion of the colon eell left 
insoluble in alcohol after the cellular substance has been 
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ith a 2 per cent solution of sodium hydroxid in ab- 
ted be 1 js non-poisonous. As much as 500 mg. of it 
te aren .d into the abdominal cavity of a guinea-pig 
vale effect. The temperature does not fall as it 
cement with the poisonous portion, nor is there 
surable or constant rise. Still the non-poisonous 
me es st react with certain cells of the animal body; 
residue ng would be difficult to explain the formation of 
other ay It seems from our work that the toxicity of a 
an antibo ie the animal body as a whole depends upon the 
salstanet the cells in the animal affected by the introduced 
pr al The poisonous group of the colon bacillus seems 
—_. special affinity for the cells in the respiratory 
po Lag animal, and consequently in sufficient dose. it 
oad . animal speedily; while the non-poisonous part of 
kills the “bacterial cell acts upon the other cells in the 
pe beng d the function of those cells not being so immedi- 
animal, ceaciiees for the continuance of the life of the animal, 
wy Sper are directly observable. This is an important 
sae and deserves farther study. 
Guinea-pigs and rabbits treated with repeated doses of the 
Sseenans part of the colon bacillus bear from six to 
saat times the minimum fatal amount of the living culture. 
Th ‘ae ree of immunity induced by these treatments de- 
ot ao so much upon the total amount of the residue 
Pe 2 as upon the number of injections and the length of 
ne through which they are continued. There is, therefore, 
no object in using large doses of the residue in inducing 
immunity, because smaller doses given through a longer 
period induce a higher degree of immunity. The clinical pic- 
tures obtained by immunizing animals to the poisonous and 
non-poisonous portions of the colon bacillus differ in an 
interesting way. As has been stated, the symptoms induced 
in a pig by inoculation with twice the minimum fatal dose 
of the living culture after injections with the poisonous part 
are identical with those observed after the inoculation of 
an untreated animal with less than a lethal dose of the cul- 
ture. But animals immunized with the non-poisonous part 
and subsequently inoculated with twice the minimum fatal 
dose of the living culture are very ill within an hour, much 
sooner than the control, and after from six to eight hours, 
just when the control begins to manifest symptoms, the im- 
munized animal begins to improve. The difference between 
the behavior of animals treated with the toxic part and 
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those which have been treated with the residue towards cul- 
tures of the living germ is easily explained if we consider 
the fact that in the first case we are dealing with an animal 
which has acquired a certain amount of tolerance for the 
intracellular poison of the colon bacillus as represented by 
the toxic part. In the case of animals treated with the resi- 
due, however, no tolerance for the poison contained within 
the colon bacillus has been developed. If now the process 
which takes place in both instances is a bacteriolytic one, 
it results that in the case of the animal immunized with the 
toxic group the effects of the poison contained within the 
bacterial cell and liberated upon its disintegration will not 
become manifest until a sufficient amount of poison has been 
set free to overcome the tolerance which the animal has at- 
tained during the process of immunization. In the ease of 
the animal immunized with the residue there is no tolerance 
to be overcome other than that which is present in all ani- 
mals, and the effects of the poison liberated through bac- 
teriolysis become apparent sooner and to a more marked 
extent. Again, the fact that bacteriolysis may occur more 
rapidly in the case of residue pigs than in those immunized 
with the toxic group might explain in part the difference 
in behavior in the two cases. This is a point on which we 
are as yet unable to give any definite results. 

Animals immunized against colon infection with the non- 
poisonous residue manifest no increased tolerance to the 
soluble poison, but are quite as susceptible to this as un- 
treated animals are. This indicates that this form of im- 
munity is not due to the production of an antitoxin but is 
due to increased capability of the body cells to destroy the 
bacteria. Whether the bacteria introduced into animals im- 
munized with the residue are destroyed by some bacteriolytic 
substance increased in amount by the successive treatments 
with the residue and present in the fluids of the body, or by 
increased phagocytic action, I am not yet in a position to 
determine with certainty, but I am inclined to the opinion 
that the latter is the important factor. It seems probable 
that in some way the phagocytic warfare against the invad- 
ing bacterial cells is rendered more effective. 

I believe that the living cell is in its essential and active 
part composed of a chemical compound of very complex but 
of definite structure. This chemical compound contains a 
chemical nucleus, which must not be confounded with the 
morphological nucleus of the cell. The cell is composed of 
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a chemical compound, not of a single molecule. There are 
many molecules in a cell, just as there are in a speck of salt, 
and there are as many chemical nuclei as there are molecules. 
[ wish that I knew of some better term to use to designate 
the part of the cell molecule to which I refer, but I do not. 
By chemical nucleus I mean the center of the chemism of 
the cell molecule; a center of special chemical gravity. This, 
as in all known proteid compounds, contains a benzol ring, 
and to it numerous side chains are attached. The presence 
of this benzol ring in the colon cell is shown by its response 
to the Millon test, and by the fact that we obtain aromatic 
split products, such as tyrosin and indol, by breaking up the 
cell with strong acids and alkalies. The tyrosin we have 
obtained in crystalline form, and have positively identified 
by determining its melting point and by distinctive tests, 
while we have produced the characteristic odor of indol by 
heating the cellular substance with strong alkali. We have 
also shown the presence of a carbohydrate group in the colon 
cell. 

Concerning the immunity secured against the living cul- 
ture by successive treatments with non-poisonous residue of 
the colon bacillus, I wish to say a few additional words. 
This [ regard as the most interesting part of our work. It 
should be remembered that in these animals there is no in- 
creased tolerance to the soluble poison, and we must con- 
elude that this form of immunity is due to bacteriolytic or 
phagocytic action. I have spoken quite at length concern- 
ing the chemistry of the bacterial cell, and I assume that 
the eells of the animal body are made up in a similar man- 
ner of living molecules, each of which contains a chemical 
nucleus with numerous side chains attached. These animal 
cell molecules split off from the bacterial cell molecules side 
chains upon which the functioning of the bacterial cell de- 
pends, and thus deprive them of life. Now by feeding the 
body cells with the detached side chains of the bacterial 
cell molecules the former are sensitized, as it were, to this 
kind of food, and acquire greater avidity for it with each 
successive administration. The chemism of the animal cell 
for these special side chains is intensified, and when the 
living culture is introduced the advantage is with the body 
cell, the lability and chemical structure of which have been 
adjusted to the absorption of the side chains of the bacterial 
cell molecule. This is probably due to some alteration in 
the chemical structure of the receptor side chains of the 
animal cell molecule. We recognized early in our work that 
if we could secure a perfect condition of this nature enough 
poison should be set free in a short enough time, when a 
large amount of dead germ substance was introduced into 
the abdominal cavity, to kill the animal in the same time 
that it takes the free soluble poison to kill, and we made 
‘many attempts to reach this result. On this point V. C. 
Vaughan, Jr., in a paper published in 1905, wrote as follows: 
‘‘Although we have as yet been unable to actually cause 
death in an immune guinea-pig at an early period, the ani- 
mals are in every instance very ill within thirty minutes 
after the injection of the dead culture. In fact, several of 
them have shown signs of the commencement of the convul- 
sive stage, as evidenced by slight convulsive movements of 
the head separated by considerable intervals of time. We 
have been unable to secure a fatal result in these animals up 
to the present time, simply because we have worked with 
pigs which did not possess a sufficient amount of bacterio- 
lytic substance directly available to cause disintegration of 
enough bacilli to liberate a fatal amount of poison at one 





time. It is worthy of note that this behavior ei 
immunized with the residue toward the dead hand animals 
stance furnishes an additional proof of the fast § 
poison of the colon bacillus is an intracellular one ‘ 
poison existed free in the culture medium we should i te 
that the control would show evidence of its get on 
early a period as does the treated animal. Howarer -* 
been stated, this is not the case. The fact that the’ a8 has 
animal shows symptoms of poisoning to a much te Treated 
gree and at an earlier time than does the eonttel en . 
explained only on the ground that the poison with eg 
we are dealing is an intracellular one and is set treet 
after the disintegration of the bacillus by bacterichen t! 
It seems quite evident that the animal cell] molecule 
not absorb or destroy the chemical nucleus of the | : 
cell molecule, but when the other side chains are to 
the bacterial cell the chemical nucleus goes into a from 
It should be understood that for the body eel] niente 
break up the bacterial cell molecule it is not necensagy | » 
the two to come in contact in cellular form. Indeed ‘ i. 
rial cells may be dissolved in body fluids in which the - 
no animal cells, but I imagine that this is due to rom a 
that have been formed in the body cells. As we hens oe 
the more complex bodies in the pabulum are brokes int! 
simpler bodies by soluble ferments, and I do not Suppose mom 
there is any intermolecular reaction between cells exe ; 
substances in solution. ee 


doe 
he bacteria) 


Conclusions After Study of Dr. Vaughan’s Work, 


The conclusions I have reached after carefully study. 
ing Dr. Vaughan’s work on the split products of the 
bacterial cell are that immunity against disease can be 
accomplished by the introduction of antibodies in the 
blood, that such immunity is a form of antisepsis, and 
that antisepsis is a probable means of prolonging life. 

To what extent this theory might be carried out | 
am unable to state, but speculating on same it seems 
probable that if every form of antisepsis were prop- 
erly understood and skilfully used, bacteria would 
cease to be parasitic to man. They are now being 
checked by various means to prevent their spread 
Persons suffering from contagious or infectious dis- 
eases are isolated. Antiseptics are administered when- 
ever the bacteria can be reached either locally or 
through the alimentary tract or by antibodies injected 
into the blood. Water supplies are carefully guarded 
and such water as shows contamination is filtered or 
distilled for drinking purposes. The use of chemical 
preservatives, especially such as belong to the benzol 
ring, should be encouraged, particularly in food which 
is not consumed as soon as it is opened and exposed 
to the air, since it is from the air that many harm- 
ful organisms are liable to gain entrance to exposed 
food. 

It is my belief that chemical preservatives in food 
have a tendency to ward off diseases peculiar to the 
alimentary tract. I became strengthened in this be- 
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lief during the feeding experiments on guinea pigs to 
whose food daily doses of benzoic and salicylic acids 
were being mixed in the proportion of about one-fifth 
of one per cent. I had control animals which re- 
ceived the same kind of food, but to which no chemical 
preservative was added. During one feeding term a 
terrible rain storm came up and flooded the quarters 
so that the animals all had to swim to keep from 
drowning. From the effect of this exposure all ani- 
mals lost weight, but none of the animals to which 
preservatives were being fed suffered or became ill, 
while some of the controls died, principally from pneu- 
monia. Pneumonia is the disease which is almost sure 
to set in when the system has become weakened by 
exposure or disease. 

While it may not be truly scientific to draw con- 
clusions from such imperfect data, it is indeed peculiar 
that only the controls suffered to any great extent. A 
complete report has been made of all these experi- 
ments and in no case was it found that the preserva- 
tives had any injurious effect. Following this comes 
the report of the Referee Board of scientists who fol- 
lowed practically the same course of experiments by 
feeding benzoate of soda to healthy young men. The 
chemicals had no apparent injurious effect. 

Before the Department Committee, appointed to in- 
quire iuto the use of preservatives, etc., presented to 
both Houses by command of King Edward VII, Lon- 
don, 1901, Dr. Robert Hall, Fellow of the Faculty of 
Physicians and Surgeons of Glasgow, and Fellow of 
the Royal College of Surgeons of Edinburgh, made the 
statement that he and his family had knowingly and 
regularly taken food containing antiseptics for eighteen 
years and without a sign of harm to any of them. 
“During the whole of that period we have never had 
a single case of illness in the house; when scarlet 
fever, measles, whooping-cough and other ailments 
were rampant, there was not a single one of our chil- 
dren ill. There is another family that I know very 
much in the same position as ourselves.” 

Personally I can testify to the same effect, since my 
own childrén have used all kinds of condiments pre- 
pared with both salicylic and benzoic acids, and have 
always been healthy, never suffering from any dis- 
eases of the alimentary tract. 

In therapy the medicines administered in very many 
cases are antiseptic in character. Since it is the bacil- 
lus which generally reads man’s death warrant, any 
antiseptic treatment, be it administered in food, in- 
jected into the blood, or in fumigation let us use it to 
overthrow the bacillus, and let us continue in our 
studies and search for a more complete knowledge of 
antiseptics that we may prolong our lives. 





An old lady who was a passenger on one of the ocean 
liners seemed very much more afraid of the icebergs than 
of fogs or storms, and asked the captain what would happen 
in ease of a collision. 

‘*Madam,’’ the captain replied, bowing low, ‘‘the iceberg 
would move right along in its course just as if nothing had 
happened.’’ 

And the old lady seemed greatly relieved. 


TEXT OF BENZOATE DECISION SHORTLy To 
ISSUED. = 
The official publication of the full text of the d 
by the Food Inspection Board regarding benzoate 
soda, has not yet been made, but on account of the 
widespread interest and the desire of the trade t 
know it fully, it is herewith printed as it will later . 
pear officially. It is designated as “F’. I. D. 104” and 
reads as follows: ce 
F. I. D. 104.—Issued February 25, 1909, 
United States Department of Agriculture, Office of the g ' 
_tary, Board of Food and Drug Inspection. - <f 
Food Inspection Decision 104, 
Amendment to Food Inspection Decision No. 76 and No 89 
relating to the use in foods of benzoate of soda. Bed 1 
The Referee Board of Consulting Scientific Experts, eo 
posed of Dr. Ira Remsen, Dr. Russell, H. Chittenden, Dy. Jon 
H. Long, Dr. Alonzo E. Taylor and Dr. C. A. Herter have 
ported upon the use of benzoate of soda in foods, The Boani 
reports, as a result of three extensive and exhaustive investi 
gations, that benzoate of soda mixed with food is not deleter 
ious or poisonous, and is not injurious to health. The pon 
mary of the report of the Referee Board is published herewith, 
It having been determined that benzoate of soda mixed with 
food is not deleterious or poisonous and is not injurious t) 
health, no objection will be raised under the Food and Dry 
Act to the use in food of benzoate of soda, provided that each 
container or package of such food is plainly labeled to show 
the presence and amount of benzoate of soda. 
Food Inspection Decisions No. 76 and No. 89 are amended 
accordingly. 
GEORGE B. Corrstyov, 
Secretary of the Treasury, 
JAMES WILSON, 
Secretary of Agriculture, 
Oscar 8. Srravs, 
Secretary of Commerce and Labor, 


It will be noted that the decision is signed only by 
the three secretaries and does not bear the signatures 
of Messrs. Wiley, McCabe and Dunlap, who usually 
sign the official decisions. Probably there is no sig- 
nificance in this, however, as it was hardly in the na- 
ture of a report which would pass to the subordinate 
board. 





BENZOATE OF SODA IN ANY AMOUNT MAY HERE- 
AFTER BE USED. 


Unexpectedly early action has been taken by the 
Secretaries of the Treasury, of Agriculture and of 
Commerce and Labor, who promulgated a new ruling 
in which full toleration is granted to the use of ben- 
zoate of soda in foods. The three secretaries had been 
expected to hold off until after the publication of the 
full report of the Board of Referee Chemists, in which 
facts and data are given to substantiate the findings 
in favor of benzoate to which publicity was given some 
time ago. But the pressure from the benzoate using 
interests for early official action has been strong enough 
to advance the publication of the official circular. 

The announcement as issued provides that, owing 
to the findings of the Board of Referee Chemists as to 
the harmlessness of benzoate of soda, its use in food 
will be permitted provided the quantity of the drug 
used is plainly stated on the label of the goods. This 
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anufacturers full license to use as much 
os -ative as they please. 
ay Seg that mach as than the standard one- 
og of per cent has been employed of late by the 
oe and it is supposed that the amount actual- 
susan will be increased by firms that have here- 
Sri t it down to the minimum. Advices received 
We eaves, indicate that the concerns which have 
Sead the use of benzoate will not return to it, 
: t will develop their trade on the basis of non-pre- 
oreaive methods, leaving consumers to take their 
choice between the two classes of supplies. 


oives to the m 





FORNIA ARE CRITICISED FOR 

CANNERS OF (nn TARIFF DEMANDS. 

At the recent annual convention of the Canners’ 
League of California a demand for reduction in the 
forthcoming tariff revision, in the import duties on tin 
plate and sugar was decided upon, and argument along 
these lines authorized sent to the Ways and Means 
Committee of the National House of Representatives. 

This question was also considered by the National 
Canners’ Association at its convention at Louisville, 
Ky., in the early part of February. Both conventions 
indorsed a protest against a continuation of the present 
import duties on tin plate and sugar and asked for 
reductions in framing the new tariff. So far as the 
canners in California are concerned, this action on 
their part has stirred up considerable interest and in 
some quarters active antagonism. 

Press dispatches from Washington following receipt 
of the communication of the Canners’ League to the 
Ways and Means Committee on this question state 
that the members of that committee of the House of 
Representatives were much put out at this action from 
California, and that Congressman Needham, of Cali- 
fornia, who is a member of the Ways and Means 
Committee, was thus placed in an embarrassing posi- 
tion. It is indicated from Washington that this action 
on the part of the California Canners can have no 
other effect than to produce reprisals in connection 
with the tariff on imported fruits in the various lines 
which California has so actively advocated, and which 
in many cases are extremeiy necessary to the profitable 
pursuit of fruit growing in California and on the 
Pacific coast. 

“The canners claim, and justly,” says The Cali- 
fornia Fruit Grower, in discussing their action and the 

criticism of them on that account, “that there is abso- 
lutely no connection between tin plate and agricultural 
products like fruits, and that there is no inconsistency 
in at the same time advocating a maintenance of duty 
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on fruit products and a reduction in import duty on 
iron and steel products. This unquestionably is sound 
argument, the issue therefore being as to whether or 
not ‘policy’ should prevail. In practice it would seem 
that it must, for some time at least. * * * 

“So far as the Canners’ League is concerned in 
this matter, it has been subjected to some acrimonious 
criticism on the part of the local press and some local 
public bodies, some of the latter framing and tele- 
graphing their sentiments to Congressman Needham 
at Washington on this question, indorsing very con- 
demnatory, unwarranted editorial opinion. The action 
taken by the canners may be, and is, subject to argu- 
ment and differences of opinion, but was certainly an 
honest expression of the needs of the canning industry 
and was put out as such. In the hearing before the 
Ways and Means Committee every industry has sent 
in its own personal, and necessarily selfish, plea for 
what it wants, and there does not appear to be any 
reason why canners cannot express their opinion as to 
the requirements and needs of their particular line. 
We do not think there are any canners in California 
who are not sufficiently Californian to desire not to 
do anything to injure the State of California at large, 
and had it appeared that the request for a reduction 
in tin plate and sugar tariffs as made by the Canners’ 
League here would be detrimental to the general inter- 
ests of the State of California, these requests assuredly 
would not have been made. 

“The San Francisco Clearing House adopted resolu- 
tions calling upon the Canners’ League to rescind its 
advocacy of reduction in tariff on tin plate and sugar 
before the Ways and Means Committee of Congress. 
It has not, however, been possible, as we understand, 
to take any action on this request, as it would require 
a meeting of the League members, which are scattered 
all over the State, to consider the question, and time 
was not available for calling such a meeting. It is to 
be regretted that the issue was raised on the part of 
the canners, so far as sugar is concerned at least. It 
is also to be regretted that the participants in the con- 
demnation of the action on the part of the Canners’ 
League acted without full information and in such 
undue haste.” 





Professor J. Laurence Laughlin of Chicago is a 
trained economist of very sound judgment and has the 
faculty of making economic questions plain to the 
casual reader. The first of his papers on present-day 
subjects will appear in the March Scribner discussing 
the great monetary question whether the Government 
or banks should issue the currency. 
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Thomas J. Meehan & Co., Baltimore, Md. 

Tomatoes occupied the centre of the stage this week 
to the exclusion, except in a small way, of nearly all 
other articles in the list. The lower range of prices 
made in this market last week cause liberal buying of 
all sizes, but chiefly of the No. 3 standard tomatoes, 
and the orders for them covered a wider section of 
the country than at any time this winter, the open 
weather helping the sales materially by permitting 
shipment without danger of freezing on the road. The 
total decline in the price of No. 3 standard tomatoes 
from the high point this season now represents a re- 
duction in the value of that staple article of .35 per 
case, and it is believed that the goods cannot, or will 
not, be produced next season at a cost that will enable 
the canners to sell them at today’s price and get their 
money back. There has been a shaking out of the 
weak holders, while those canners who have the 
means and the nerve to carry their stocks stand aside 
awaiting the recovery in the market values, which they 
feel must come sooner or later, probably when the 
spring demand sets in. Ordinarily, in such a market, 
speculators would step in and buy liberally, but they 
find attractions in other fields where the returns are 
quicker. 


Strasbaugh, Silver & Co., Aberdeen, Md. 


With the buyer’s hammer actively engaged on spot 
stocks, the can man’s price for 1909 cans practically 
the same as last year, the grower demanding in asso- 
ciation $10.00 per ton for raw stock during the com- 
ing season, and present prices 10 cents per dozen be- 
low 1908 actual cost and 1909 possible cost, the 
packer at present writing is most assuredly between 
his satanic majesty and the deep sea. Oh, what a 
business! And yet, deserters are few without it hap- 
pens to be a matter of compulsion and others are will- 
ing to try because of the speculative element, which 
is fascinating and always exists. No matter what may 
be the question, whether it be “How are you today?” 
or “How is your family?” the packer’s answer is 
“$10.00 per ton,” because the grower has declared that 
he will not accept less than this price. The packer, 
whether awake or asleep, thinks of nothing else but 
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“$10.00 per ton,” against $8.00 and $0.00 contr 


. P act pri 

for last year. It may of course be possible that 
of these growers may be induced to accept $1 Ph 0 
ton less when the vital moment comes, Per 


whereupon th 
packer will congratulate himself upon his shrewdness 


in thus obtaining at a concession and the grower .: 

go away if anything more elated because ba mae 
tained $2.00 per ton more for his tomatoes than rhe 
entitled to receive. Under general conditions whi ri 
surround, not only the canned tomato market stffers 
but almost every other product that is marketed in 
the U. S. under the reign of General Depression, 
which few dispute at the present time, although prior 
to November 4th quite a lively majority would not be 
as agreeable on this subject as since that important 
date. Improved prices were then a theory—today 
lower prices and more depressed conditions are a 
reality. What the harvest will be, can anyone con- 
jecture? With such serious conditions at the outset 
some argue that high prices for raw stock will deter 
packers from contracting and growers will not grow 
without they place a certain percentage of contracts 
before the planting time; others equally sure, declare 
that prospective high prices for raw stock will bring 
forth an unusual crop of tomatoes whether contracts 
are made or not—as a result, low prices during the 
glut season for raw stock and a bumper pack. Just 
like any other game of chance, “you pay your money 
and take your choice” and no matter which way the 
game is played, a certain amount of excitement js 
guaranteed. Some packers who have sold out all of 
their 1908 packing would prefer to have the market 
remain statu quo; some others who have still a fair 
percentage of their stocks on hand are also inclined to 
the same opinion, arguing that this would deter pos- 
sibilities of a bumper crop for the coming season there- 
by bringing about better conditions after it is too late 
to prepare so elaborately for the future. 


E. C. Shriner & Co., Baltimore, Md. 


Tomatoes—This week has developed more business 
in tomatoes than any for several months past. Or- 
ders were from all sections and almost entirely for im- 
mediate shipment, except some from the West to be 
held for the opening of Lake navigation. The market 
rules 65c to 674c, f. 0. b. Baltimore, for No. 3 
standards; 65c f. o. b. County. One or two desirable 
lots offered this week at 65c Baltimore, were quickly 
sold and today goods of satisfactory quality at 65¢ for 
Baltimore delivery are not easy to find. 
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News of the Canners’ Associations 











Pe 
large attendance is expected at the meet- 


very aa ‘ A a 
A , Packers’ Canned Goods association 


ing of the Western 


» be held at the Sherman House in Chicago next 
Wednesday, March toth, at 10 a. m. o'clock. Secre- 
ary - F. Wiley of the Western Canners association 
C : . . - 


has sent out a call asking all members who possibly 
pa to be present. It will be the annual meeting, at 
which officers to serve during the ensuing year will 
he elected. There will also be an attractive program. 

Addresses will be delivered by Samuel I’. Haserot, of 
Cleveland, O., president of the National Canners’ As- 
gciation’s Board of Publicity, and by W. H. Guirl, 
of Clay City, Ind. Mr. Haserot’s address will deal 
with the work of the Publicity Board, while Mr. 
Guirl will discuss association work and the need of 
roper and more thorough organization throughout 
the canning industry. Both addresses will undoubtedly 
be very interesting and contain some valuable ideas. 
All members of the Western association and those 
who intend joining the organization should make 
every effort to attend the meeting. Remember the 
date, March 1oth—and the place, the Sherman House, 
Chicago. 

I. Heidenheim, secretary of the Barataria Canning 
Company, Biloxi, Miss., who was secretary of the 
Gulf Coast Canners’ association, reports that that or- 
ganization has been discontinued and is no longer in 
existence. The other officials of the defunct Gulf 
Coast Canners’ association were Charles H. Torsch, 
president, of Bay St. Louis, Miss., and W. K. M. 
Dukate, of Biloxi, Miss. 


Although the officials of the Canners’ League of 
California have apparently met with little success up 
to the present time, they have done considerable work 
in the matter of opposition to the freight rate ad- 
vance on canned goods shipments from California to 
the East. The association is now actively advocating 
a reduction in the import tariff on tinplate and sugar 
and has for some years past discussed and advocated 
the placing of a duty on bananas, because the imports 
of bananas into the United States reach enormous 
quantities and unquestionably to a certain extent affect 
the consumption of California and other domestic 
canned fruits. The matter of an import duty on 
bananas is of considerable importance, though it may 
not appear so at first thought. Enormous quantities of 
bananas are imported into this country every year, 
and without duty; this fruit being not grown com- 
mercially in this country. The fact is, however, that 
the banana as consumed competes very largely with 
practically every other fruit, particularly with oranges 
and apples and canned goods. It is available at all 














What Do I Know About Capping 
is a booklet that will interest the man that has 
big mouth and sample to No. 10 cans to cap. 
Yours for a 2 cent postage stamp 


M. E. Howard, 344 S. Senate Ave., Indianapolis, Ind. 





The 
American 
Label Mfg. 
Company 


OF BALTIMORE 
MARYLAND 


Recommends the use of the end label shown in this adver- 
tisement on your canned goods. This label, if used, will 
tend to stimulate consumption of canned foods. It is 
with this idea that these end labels have been designed by 
the American Label Manufacturing Company. 

Any of our patrons who wish to try the idea can get a 
few thousand free .of cost by applying to our 


Western Headquarters : 
3S Wabash Avenue 


CHICAGO 


AMERICAN 






CANNED GOODS 


are the purest, cleanest food prod- 
ucts obtainable in package form. 
The fruits and vegetables put into cans 
are the selected products of freld andorchard. 
| The Canneries are kept in absolutely sani- 
tary condition, and highly developed 
machinery minimizes handling of 
the articles by human hands. 
Lastly, Canned Goods are 











If required in large quantities we guarantee to furnish 
same at absolute cost to any packer requiring them 
for all his canned goods. 


Offices at 


BALTIMORE, PHILADELPHIA 
CHICAGO, NEW YORK 
BOSTON, ST. LOUIS 


If you are on the map 
we'll call on you 
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times, and usually in quantities, and our people have 
felt that the competition of this fruit with American 
grown fruits and canned goods warrants the imposi- 
tion of an import tariff. Nothing very active has been 
done looking towards this end, however. 





RAILROAD RATES—CONCESSION GRANTED IN TRANS- 
CONTINENTAL FREIGHT TARIFF. 


Reductions from the new schedules of transconti- 
nental freight rates, which went into effect January 1, 
and which have aroused the active opposition of ship- 
pers from the Atlantic to the Pacific, have been agreed 
upon by the railroads, and will be made effective as 
soon as the amended tariffs can be filed with the inter- 
state commerce commission. These concessions are, 
in most cases, a restoration of the old rates in effect 
before the first of the year and amount to from 3 to 25 
per cent on large numbers of the commodities. 

Among the eastbound rates reduced are those on 
cocoanut oil, 5c; deciduous fruits, 15¢ to Cincinnati 
and Central Freight Association territory; tin scrap, 
1oc. Canned goods westbound from Colorado were 
reduced from goc to 85c; machinery from Colorado to 
California, from $1.50 to $1.40. 

News of the restoration of the rates was received 
with great satisfaction among Chicago shippers. Both 
the Chicago Association of Commerce and the Illinois 
Manufacturers’ Association had protested against the 
schedules and had been in communication with the 
western shippers in regard to the matter, but had 
taken the position that the brunt of the fight must be 
made by the coast shippers. 


CANNED MILK IN CHINA—BUSINESS EXTENDING 
BUT AMERICAN TRADE DECLINES. 


Tue CANNER has received from the Department of 
Commerce and Labor at Washington a copy of a re- 
port submitted by Vice Consul Willard B. Hull of Can- 
ton on the growing demand for canned milk in South- 
ern China. He states that the German and Swiss prod- 
ucts are becoming keen rivals for the trade which was 
at one time almost entirely American. His trade re- 
view will therefore be of interest: 

“The consumption of canned milk among the Chi- 
nese is on the increase, and many of the stores now 
handling these prepared milks report that large quan- 
tities of the various brands are being taken by the 
Chinese. The Chinese have never used any great 
quantities of milk, as they usually allow the calf to 
take all the milk for its nourishment, in order to later 
have another animal, and fearing that the calf. will die 
if deprived of any part of the milk. No dairy farms 
exist except in the various foreign settlements and 
colonies. In fact, among the Chinese fresh milk is 
practically never used, owing to its scarcity. There is 
every indication, however, that the Chinese are be- 
ginning to realize the value of milk as a food, and 
when once the use of it becomes general the manufac- 


turers of the canned product should find q | 
ket in this country. 

“The business in canned milk in China js 
siderable size. During 1906 there was import di; 
this country 225,559 dozen of tins of milk an - 
$248,877 United States currency, which inca at 
257,300 dozens, value at $262,575, in 1907, The i 
portations during 1907 came principally from the > 
lowing countries : : ” 


arge mar. 


One of eon. 


Dozens. 
United States 
Hongkong 
Great Britain ........ 19,700 
Germany .............29,929 hee 

“The bulk of the milk imported from Hongko 
American product. The. importations into Canton 
during 1907 amount to 34,023 dozen of tins, yal 

; : S, Valued at 
$33,398. [A list of the brands of condensed milk oy 
the Canton market, with prices and by whom many. 
factured, is filed for public reference at the Bureay 
of Manufacturers. | 

“A German brand of natural condensed milk has 
been in the market for about two years, and finds 4 
good sale. An Anglo-Swiss condensed milk is groy. 
ing in popularity among the Chinese, and large quan. 
tities are now used by them. This brand is probably 
the greatest competitor the American product has, | 
has been in the market for several years, and by cop- 
tinued advertising has gained a good hold on the mar- 
ket. A matter worthy of note regarding this brand is 
that the directions, etc., are also in the Chinese lan- 
guage on the label pasted around the can. 

“In case any American manufacturer wishes to 
have some samples of the German or Swiss products 
mentioned, the same may be secured and forwarded 
from here. 

[The exportations of condensed milk from the 
United States to China for the past six fiscal years 
shows the following serious decline: 

1903. 1904. 1905. 1906. 1907. 1908. 
Chinese Em.$35,124 $76,134 $332,245 $92,911 $101,116 $87,034 
Hongkong . 23,694 41,884 128,463 28,550 12,209 39,145 


Netherlands 
Maly ..33J. 0 
Re er 
Canada 





Total ... 58,818 118,018 460,708 121,461 113,325 126,179 


NEW JOBBING HOUSE OF NEW ORLEANS. 
The Sharpe-Garrott Grocery Company is shortly to 
engage in the wholesale grocery business at 535 and 
537 Magazine street, New Orleans. The company is 
composed of business men of Bainbridge, Ga. It is 
reported that they have one of the largest grocery es- 
tablishments in New Orleans, and will probably be 
ready for business by March 15. 





SUCCESS. 
What is it to be successful, to attain the heights we have 
planned! 

The distant prize, in each man’s eyes, excels the one in hand; 
And what we today call successful, tomorrow we otherwise 
view— 

And ever and always each finished success inspires us to 

something new. —Mabel Fenton. 
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205-7 S. SEVENTH STREET 





STANTON & COMPANY 


MERCHANDISE BROKERS AND MANUFACTURERS’ AGENTS 
Canned Goods, Dried Fruit and Specialties 


ST. LOUIS, MISSOURI 
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——————— 
Personal Paragraphs 


——————— 
Tames R. Baker & Co., 53 River St., Chicago, are 
a ve their offices to No. 46 River St., in the Bon- 

1 Building, at the corner of River and Dock 

te. Olney, of the sales department of the Cali- 

‘ t Canners’ association, is due in Chicago 

h 15th on his annual visit to the company’s 














fornia Frui 
about Marc 
Eastern offices. . eo . 

Frank T. Stare of the W aukesha Canning Co., W au- 
kesha, Wis., the largest packers of canned peas in the 
world, was a visitor among the local trade Wednes- 
day of this week. : ; 

Mr. Fred H. Knapp, of the Fred H. Knapp Co., is 
spending the week in Chicago. Mr. Knapp’s head- 
quarters now are at Westminster, Md., and we under- 
dand he intends shortly to remove his family there. 

ohn Eyre, who for many years has been promi- 
nently identified with the brokerage end of the New 
York City dried fruit and canned goods trades, has 
gvered his connection with Parrott & Co. and asso- 
ciated himself with Richard J. Rogers. 

The National Food Manufacturers’ association’s 
executive committee has elected T. J. Reardon, of Al- 
lart & McGuire of New York, to the presidency in 
place of T. J. Carroll, of the Gorton-Pew Fisheries 
Co, of Gloucester, recently elected at the convention 


‘in Louisville. Mr. Carroll declined the presidency, but 


will remain as chairman of the executive committee. 
On account of the election of Mr. Reardon the other 
vice presidents have been elevated and Rufus M. Gibbs, 
of Baltimore, has been elected third vice president. 





FRANKLIN MACVEAGH RETIRES FROM WHOLESALE 
GROCERY BUSINESS. 


Franklin MacVeagh, who is to be the next Secre- 
tary of the Treasury in President Taft’s cabinet, has 
formally retired from the Chicago wholesale grocery 
business bearing his name preparatory to departing for 
Washington. Application was made this week to the 
Secretary of State of Illinois by R. A. Keyes, W. T. 
Chandler and Eames MacVeagh to incorporate the 
firm of Franklin MacVeagh & Co., wholesale grocers. 
The organizers acquired the interest of the elder Mr. 
MacVeagh last Saturday, and will continue the busi- 
ness as a corporation instead of a firm. 

James J. Barbour, of the law firm of Knight, Bar- 
bour & Adams, 100 Washington street, which has the 
matter in charge, stated that the paid up capital stock 
is $900,000. 

“Mr. Keyes and Mr. Chandler have been associated 
with the elder Mr. MacVeagh for thirty-seven years,” 
stid Mr. Barbour. “Mr. MacVeagh has had the idea 
of retirement from active business in mind for some 
time. Mr. Keyes has been second partner in the firm, 
and Mr. Chandler third partner. Eames MacVeagh 
has been in the firm for about fifteen years.” 

It is understood the incorporators will act in the 
new corporation in the relative positions that obtained 
under the old management. 


Caner Want Ads sell seeds, machinery, anything. 








OPPORTUNITY 


Every hour—almost every minute 
means success or failure in your 
business. 


The Tin Can business is particu- 
larly. lucrative, if sufficient time and 
attention is given to the proper select- 
ion of your equipment. 


Everybody has all the time there 
is, but the difference in results lies in 
how we make use of that time. 


\ 


Just a little time, now, with us, 
going over your proposition, will, we 
are sure, be time so well spent that 
it will pay back dividends in your 
results. 


We will prove and demonstrate 
our statements. What you want is 
results. 


them. 


We know how to produce 


Our representative is waiting. 
Will 


Our literature is interesting. 
you give us the chance? 


Utica Industrial Co. 


ROME, N. Y. 
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Canned Goods Notes os 








\ report from Richland, Ga., states that a canning factory 
will be established there this spring. 

A report from Barron, Wis., states that the 
is being removed to Rice Lake, Wis. 

The canning factory at Chetek, Wis., will be operated this 
season by the Pacifie Pea Packing Company. 

The Gentry, Ark., canning factory management will contract 
for about 400 aeres of tomatoes for the coming season's pack. 


sarron cannery 


The canning factory at Sardinia, Ohio, operated by the J. 
Weller Company, of Cincinnati, was destroyed by fire some 
days ago. . 

A report from Ada, Ohio, states that Cronbaugh Bros. have 
purchased the old canning plant at that place and will convert 
it to other uses. 

The Ziegler Canning Company, which was recently organized 
to erect and operate a canning factory at Museatine, la., has 
been capitalized at $50,000. 

Work on the new canning factory at Baton Rouge, La., was 
started last week. A large acreage of tomatoes and sweet 
potatoes will be cultivated for the plant. 

It has not been definitely settled, up to the receipt of our 
last advices, whether or not Robert Atkinson would put in a 
canning factory at lola, Kan., this season. 

Work on the new canning factory at Cameron, Tex., 
started several days ago and will be pushed to completion. 
The factory will commence operations in the early spring. 

George H. Badger has been selected manager of the canning 
factory at Lisbon, Ind. He has taken charge and is contract- 
ing for tomato and corn acreage for the coming season’s pack. 

Gravette, Ark., business men are still working for a canning 
factory for that place. Considerable money has been sub- 
seribed, but not enough, we understand, to assure the estab- 
lishment of a plant. 

The directors of the Gleason Canning Company, Gleason, 
Tenn., held a meeting recently and elected J. J. Campbell 
president; John Hume, vice-president; W. H. Williams, secre 
tary and treasurer, and J. B. Brummitt, general manager. 

From the Fairchild, Wis., Observer: ‘‘The Lange Canning 
Factory of Eau Claire have submitted a proposition to the busi- 
ness men of Fairchild offering to move their factory from 
Medford, Wis., to this place if the town will pay the expense 
of removal.’’ 

The Hopewell Valley (N. J.) Canning Company elected the 
following officers and directors at the recent annual meeting: 
President, J. Hervey Stout; vice-president, David W. Stout; 
secretary and treasurer, W. [. Phillips; directors, Amos C. 
Bond, Wilson Blackwell, Joseph H. Moore, N. Stout, Voorhees 
and W. I. Phillips. 

The stockholders of the Brownsville Canning Company, 
Brownsville, Tenn., held a meeting recently and appointed a 
committee to confer with the trustees of the property in regard 
to making arrangements to sell the plant. Both seasons that 
the cannery has run some money has been made, but when 
first established a heavy debt was placed on it and the owners 
thought best to dispose of it. 


was 





A report from New Jersey states that the large pls : 
Egg Harbor Canning Company on Bremen pa Ant Of the 
be put into operation. After the plant had be 
some months, trouble arose and the factory was Closed. 
stockholders have now taken charge of it ‘end it oe The 
that the plant will before long be working ful] tim 
building was only recently erected. The company ne. Th 
vegetables and fruit, and also meats and soups, Will cay 

A report from lowa reads: ‘‘There is a probability 
the Glenwood canning factory will not he Operate’ that 
season and no contracts are being made for Fi ti this 
corn and tomatoes for next summer. Manager See at 
as the reason for not operating the plant this caren 
the present price of canned goods is below the actual o 
of production, and the pack of last season has not a va 
placed on the market.’’ ‘ 

Damage estimated at about $5,000 was done by fire tha: 
gutted the faetory of the Montreal (Canada) Canniar | 
Preserving Company a few days since. The blaze whiek : 
supposed to have originated from an overheated dg 
gained considerable headway before it was discovered ~ 
when the firemen arrived on the scene the interior of th 
building, which was an old structure two stories ip hei Ht 
was ablaze. It looked for a time as if the fire would ani 
to the sheds of dwellings in the rear, but quick work a the 
part of the fire fighters held the flames in check anq the 
blaze was confined to the factory. 

The attorney for E, W. Strickler has filed a bill in equity 
against the Rheems Canning Company, Rheems, Pa,; Bur 
G. Gish, president; J. W. Wolgemutle, secretary, and Isra¢| 
Wealand, treasurer. The bill sets forth that the company 
was incorporated in 1904 with a capital stock of $15,009) 
The plaintiff is one of the stockholders, and he states thet 
the assets amount to $2,000 and the liabilities $3,900, The 
company, he claims, is insolvent, and as creditors are press. 
ing their claims, it would be injurious to allow them to regort 
to law. He therefore asked the court to appoint a receiver, 
Judge Hassler appointed Ephraim E, Hernley, of Mt. Joy 
township, as the receiver, and fixed his bond in the sum of 
$5,000. 
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VACA VALLEY FRUIT CROP. 

Every appearance indicates at this time that the fruit 
crop in the Vaca Valley, California, this year will be 
the most satisfactory in years. It is not anticipated 
that the yield will be large, but the size and quality of 
the fruit will insure the highest prices. The rainfall 
this season so far is about 31 inches, as against but 16 
last, and the ground is thoroughly saturated. 





‘*Now, Willie, you know I told you not to go in swimming, 
and yet vou have been in the water.’’ 

‘‘T know it, ma, but Satan tempted me.’’ 

‘*And why did you not tell Satan to get behind you?”’ 

‘*T did, and he kicked me in.’’—Exchange. 








©. E. MoMEANS, 
Am. Soc. M. E. 


AcHileans & Tripp 


ENGINEERS 


CHAS. A. TRIPP, 
Am. inst. E. £. 








MECHANICAL ns ELECTRICAL 
MACHINE DESIGNERS 
Design and Superintendence of Construction of 


CANNING PLANTS 


Special Conveyors and Handling Systems. 
607 State Life Bldg. INDIANAPOLIS 











F. H. LANGSENKAMP 


COPPERSMITH ESTABLISHED 1868 
Manufacturers of Jacket Kettles, Coils, and all 
kinds of Copper and Brass Work for Canners 
Jacket Kettles. Brass 


use. Agitators for 


Faucets for bottling Catsup. 


130-138 East Georgia Street 


INDIANAPOLIS INDIANA 
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Facts for the Kraut Maker: 


The dividing line between success and failure, between profits 
and losses in a manufacturing business is easily drawn one way 
or the other by the daily savings or waste. 

In placing the Simplex Shredder before the kraut manufacturers 
of the country we are offering a machine which has been thor- 
oughly tested and is in use at numbers of leading plants, to whose 
operators we are pleased to refer. In every case the results show 
absolute net savings large enough to constitute in themselves a 


good dividend. 


Address us for particulars—we can interest you 


The Shredder Manufacturing Co. 


H. D. WILSON, General Sales Agent, JACKSON, MICH. 
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tise — Quick Universal leila _— 
Well Built - Efficient — Durable. 


Merits already demonstrated. Send for 
testimonials. GUARANTEED 
satisfactory. Address 


S.M.RYDER & SON, “SAiA5R 
SPRAGUE CANNING MACHINERY CO. 


Western Agents 
5 Wabash Ave., Chicago 










































































GEORGE LAUTERBACH, Manager 
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Pure Food Progress 











Food Commissioner Foust, of Pennsylvania, remarks: ‘‘ Chief 
Chemist Wiley seems to have passed the storm center, although 
he is still the subject of savage attack in some quarters.’’ 

‘¢Tndiana seems to be marching well toward the head of the 
procession, so far as the enforcement of the food laws of the 
state are concerned, and also in the common sense views taken 
by the firm and individuals engaged in the canning business,’’ 
says Commissioner Foust of Pennsylvania. 

A report from somewhere states that the Standard Oil Com- 
pany is responsible for the reversal of Dr. Wiley on the ben- 
zoate of soda question. The Standard Oil Company is inter- 
ested in the production of benzoate, and as Dr. Wiley’s activ- 
ities were ealeulated to lessen the sale of that product, the 
Rockefeller concern, so the story goes, therefore made war 
upon him. 


Out in the state of Washington the food committee of the 
State Federation of Women’s Clubs has inaugurated a crusade 
on behalf of purity in food products. They suggest three 
points for consideration and agitation: A better understanding 
of the pure food laws, dairy inspection, market sanitation. 
The good people of Washington are to be congratulated upon 
the interest their women are taking in the food question. 
Whenever the women take an active part in the effort to secure 
real and permanent improvement in the quality of the food 
products sold throughout the country the elevation of the 
standard will be rapid. 


Food Commissioner A. H. Jones, of Illinois, has-adopted the 
decision of the Referee Board of Chemists on benzoate of soda 
as final and has issued to the drug stores of his state the fol- 
lowing circular letter: 

‘¢The Referee Board of Scientific Experts has reported that 
‘sodium benzoate in large doses (up to 4 grams per day), mixed 
with the food, has not been found to exert any deleterious 
effect on the general health, nor to act as a poison in the 
general acceptation of the term. 

‘¢The admixture of sodium benzoate with food in small or 
large doses has not been found to injuriously affect or impair 
the quality or nutritive quality of such food.’’ 

After a series of conferences extending over several weeks, 
_ the varied interests in Pennsylvania concerned with the Murphy 

Pure Food bill have come to an agreement as to its provisions, 
and Samuel M. Clement, Jr., representing the Wholesale Gro- 
cers’ Association, has been informed from -Harrisburg that 
Deputy Attorney General Jesse B. Cunningham has completed 
the revised form of the bill, and will have it reintroduced in 
the Legislature. ‘‘As finally revised,’’ said Mr. Clement, ‘‘ the 
pill is not entirely satisfactory to the grocery interests, but it 
appears to be the best that can be agreed upon at this time, 
and we, therefore, accept it as such. One of the best features 
of the bill is its adoption of the United States Government 
standard, restricting the use of benzoate of soda to one-tenth 
of 1 per cent, this being generally regarded as a safe limit in 
which it may be used as a preservative. In the revised bill the 
labeling provisions are to stand as they were in the former 
bill. Many of the grocers were so well pleased with the opera- 


tion of the Tustin pure food law, passed two years , 

they would have liked to have seen it given “on 480, that 
test, but some additions to it seemed necessary, and th thorough 
bill, as it now stands, ought to meet with hearty su : Murphy 
all those interested in pure food legislation.’’ * Pport from 

‘*Manufacturing interests which have been ¢ = : 
the strict interpretation of the pure food ae here ae 4 
siderably stirred up,’’ says a dispatch from Washingt pty 
‘* Journal of Commerce,’’ ‘‘by the various recent 9 nig fs 
decisions of the boards and commissions which bent haa 1 and 
with the food question. They have been holding ound x 
here with reference to the taking of legal measures for — 
protection. They are now planning to test the legalit aa 
acts by which the Secretary of Agriculture established ri 
Board of Food and Drug Inspection and by which th ? 2 
dent established the Referee Board of Chemists, Jett i 
manufacturers who are dissatisfied with the efforts to re 
the food law are asking for injunctions here and there Te: a 
ing the Department of Agriculture from applying the a 
and regulations that have been worked out for the Prortin 
manufacturing, so it is now planned to ask for an intent 
restraining the department from putting into foree dine 2 
decisions of the Board of Food and Drug Inspection go fa 7 
these are at variance with the ideas of the Bureau of Chemis : 
or the decisions that are based upon reports of the refer 
chemists. The Food and Drugs act is extremely specie i 
providing that the pure food law is to be administered in fi 
tain important respects by the Bureau of Chemistry ty 
will be the object of the proceedings now contemplated b the 
pure food manufacturing interests to secure the chenreeans f 
these provisions. The actual filing of any application ri 
injunction is expected to be deferred until the department 
issues (as it expects to do shortly) a ruling permitting the ug 
of benzoate of soda in food, this being founded upon the 
opinion recently rendered by the Board of Referee Chemists 
It will be possible in this connection to test the strength of 
the Board of Food and Drug Inspection and of the Board of 
Referee Chemists, inasmuch as the Bureau of Chemistry is at 
variance with both of these boards on the benzoate question 
while the Board of Food and Drug Inspection will be doi 
the will of the Board of Referee Chemists in reversing i 
on benzoate.’’ 

Sensational advertising of food products a few days 
provoked an anonymous circular which was widely distri 
in New York City and was very objectionable to ‘both j ri 
and retailers.. The scare advertising being done by a 
known food manufacturing concern which does not use'be 
caused a New York City jobber a short time since to ad 
to it the following communication: 4 

‘Gentlemen: The inclosed newspaper advertisement has 
attracted our attention and we are taking the liberty ina 
spirit of friendly candor of giving you our impressions of the 
same. 

‘*In our opinion the inevitable tendency in such reiies i 
is to frighten the public and to set people against the use 
canned goods in their homes. 

‘“We realize that your aim in wording your advertisement 
in this manner is to emphasize the fact that your products 
are prepared without preservatives, but the effect it produces 
is to excite prejudice against all canned goods, including your 
own. 

**It seems to us that if a prejudice is established in the 
public mind against a certain class of canned goods, that entire 














supported by unexcelled 
Cans and superior service. 








Plants operating continuously. 
rapid growth evinces the fact of courteous treatment 


E. EVERETT GIBBS, President. 


SOUTHERN CAN COMPANY of BALTIMORE 


(y= of the largest and most responsible Independent 


A concern whose 
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justry must suffer in consequence, and we do not believe 
“et i - j mtion. 

h is 9 een to suggest that it would be wise for 
ee to say everything good that can be said 

you in cos. without leading the public to believe that 

about your is in general contain poisonous ingredients. 

canned _ govooe of fact, they do not and you can readily see 

— oo of creating an erroneous impression in the mind 

' whereby all manufacturers, including your 


1D 
that sue 


the injustic 
of the consumer, wier 
nod selves, must suffer. ; ; : ; Sa 
gt Trusting that you will receive this letter in the spirit we 

+4 4 1 kind regards, we remain, very trul 
are writing it, and with k = pap re y 


yours, fi be Ss a. 
BOOTH AND ROBBINS INDICTED. 
W Vernon Booth, president of A. Booth & Co., the 


ash concern which failed some months since, was 


indicted by the Cook County grand jury last Saturday 
on the charge of conspiring with Frederick R. Rob- 


bins, former assistant treasurer of the company, to 
defraud the Continental National Bank of Chicago out 
of $300,000. 

Frederick R. Robbins was also indicted. There 
were three counts in the indictment, charging that 
Messrs. Booth and Robbins “by means of false pre- 
tenses did conspire, combine, confederate and agree 
together with each other and with divers other per- 
sons whose names are to the said grand jury unknown, 
then and there unlawfully and fraudulently obtain 
from the said Continental National Bank of Chicago, 
a corporation, a large amount of funds, money, and 
property, etc.” 

On Monday Messrs. Booth and Robbins gave bail 
in the sums of $25,000 and $15,000 respectively for 
their appearance for trial when wanted. 








JEROME B. RICE SEED COMPANY 


Largest Growers SEEDS Used by Canners 
Packers and Pickle Manufacturers . 














We can supply for present delivery at lowest prices, or will make growing contract pricés for 1909 crop 


BEANS, BEETS, CUCUMBERS, ONIONS 
PEAS, SQUASH, SWEET CORN, TOMATOES 
CORRESPONPENCE INVITED 


Cambridge Valley Seed Gardens, 


CAMBRIDGE, N. Y. 
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THE PRESENCE OF TIN IN CANNED GOODS. 
REPRINTED FROM A REPORT BY DR. G. S. BUCHANAN 
SCHRYVER TO THE LOCAL GOVERNMENT 

BOARD, LONDON, ENGLAND. 


AND 


DR. Ss. B. 


The board's attention was prominently directed to 
the question of the metallic contamination of canned 
foods in 1906, when large quantities of such foods, 
sent to South Africa several vears before, were dis- 
posed of in bulk, after the conclusion of the war, to 
speculative dealers at cheap rates, and were then im- 
ported, or re-imported, into this country. Active 
measures were taken in order that these goods might 
be examined, as far as was practicable at that time, 
by medical officers of health at the ports of arrival and 
at other places where they were ascertained to be de- 
posited or put up for auction. In this way it was 
learned that a considerable proportion of these foods 
had become unsound, in consequence of the develop- 
ment of gas in the interior of the cans, or of the con- 
tents having become so unsightly that no one would 
willingly use them for food, or for other reasons. In 
the case of certain beef essences already reported on, 
objectionable quantities of tin from the can were found 
to have been dissolved by the essence, with the result 
that the essence had become turbid and unfit for use. 
The question of contamination by tin arose in other 
instances and was made the subject of a special investi- 
gation by Dr. S. S. Schryver, D.Sc. He notes that a 
small quantity of tin is found in nearly all canned 
foods, but practically all foods canned in the ordinary 
way become to some extent contaminated with tin as a 
result of the contact of the food with the tinplate of 
the can. Tin is taken up by meat extracts and essences 
to a greater extent than by most other meat foods. 
This results from the acidity naturally possessed by the 
meat extractives in these preparations. Certain canned 
fruits and vegetables, and foods, such as canned soups, 
of which the latter form part, are also specially liable 
to take up tin from the can in consequence of their 
natural acidity. Canned peaches, cherries, pears, apri- 
cots, pineapples, tomatoes, asparagus, canned fruit pud- 
dings and tomato soup are included in this category. 
Notable quantities of tin have been found in certain 
samples of canned lobster. In such cases tin may pene- 
trate into the substance of solid foods, and in the case 


of canned foods which consist of both lic 
portions canned fruit—the 
come to contain relatively larger proportions of 
than the liquid. This results from the fact th; a 
tin, after solution in the liquid contents of the ns “9 
comes in course of time absorbed to, or chemically td 
bined with, the solid contents. hon 
As time goes on the quantity of tin taken up from 
the can increases, although there seems reason to be 
lieve that in the case of acid foodstuffs solution es 
place at a somewhat greater rate during the Pee 
months after canning than in subsequent periods i 
course of Dr. Schryver’s examination of the ea 
food from South Africa it was found that Meat es- 
sences and extracts six years or more after canning 
contained usually 1% to 3 grains of the tin to m4 
pound, and that proportions such as 2 to 3 grains of 
tin per pound were met with ‘in canned foods such as 
carrots, apricot jam and fruit puddings which were of 
similar age. On the other hand, the degree of cop. 
tamination in canned flesh foods of about the same 
age (brawn, curried rabbit, sausages, tongues, sliced 
bacon, etc.) was considerably less, usually ranging be- 
4 and 1% grains of tin per pound of material 


{uid and solid 


ce. #3 S ' : 
s olid portion may 


n 
Canned 


tween 4 p 

Dr. Schryver concludes that there is not much prob- 
ability of serious risk of chronic poisoning by the ab- 
sorption of relatively small quantities of tin as a result 
of a diet which consists largely of canned foods cop- 
tinued over considerable periods of time. This con- 
clusion is in harmony with the fact that in the case of 
special communities (military and exploring expedi- 
tions, for instance) where canned foods have formed 
a large part of the diet for a considerable period, no 
instances appear to have been reported in which dele- 
terious effects have been attributed to metallic con- 
tamination of the food consumed. It must be remem- 
bered, however, that in the case of such communities 
it would usually be far from easy to refer obscure 
chronic ailments which might be associated with par- 
ticular foods to their specific causes. 

Adopting provisionally the position that in the case 
of tin no sufficient cause has been shown for guarding 
against minute quantities of the metal in foodstuffs in 
the way that is needed in the case of arsenic and lead, 
it still remains necessary to consider the irritant action 














Can you afford to ignore it? 








If not, take up the question with us at once. 


HOW MUCH IS IT WORTH to you to produce a qual 
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ty of goods that the buyer 
will take in preference to any other ? 


HOW MUCH IS IT WORTH te you to save all the labor 
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per to your warehouse ? 

to you to have absolute 
HOW MUCH Is IT WORTH control of the cooking time 
and temperature of your cooking system ? 


HOW MUCH IS IT WORTH to you te save all the leaks 


and swells ? 








Have you figured this out ? Does it appeal to you? 


You are a practical canner; in observing the Model 
COOKER exhibited at the Louisville Convention, 
were you not convinced that all of the above points 
should be taken into consideration ? 


After All, the Quality of the Goods Inside the Can is the Important Question 


The Cooker pays for itself. 


The Automatic Cooker Co., 154 Lake St., Chicago, Ill., U. S. A. | 
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FIRE INSURANCE AT CANNERS’ EXCHANGE 


ADVISORY COMMITTEE 


LANSING B. WARNER, Attorney and Manager FRANK VANCAMP, Chairman CHAS. S. CRARY, Treasurer 
hA Indianapolis, Ind Hoopeston, Tl. 
5 Wabash Avenue GEORGE G, BAILEY WM. R. ROACH 
ume, * ° art, en. 
CHICAGO L. J. RISSER, Onarga, Ill. 


Officially Endorsed by 
THE NATIONAL CANNERS’ ASSOCIATION 


THE SUCCESSFUL MAN 


not only sees an opportunity, but takes advantage of it promptly. 
Canners’ Exchange saved Subscribers iene! 80 per cent of their 
earned premiums for the year 1908. 
Your opportunity for the 1908 saving has slipped away. Are you going 
to allow the 1909 saving or any portion of it to slip away also? 
Canners’ Exchange has assumed large proportions and your interests 
demand that you become subscribers. 
Do not lag behind. We have already demonstrated success. 











For full information, address 


LANSING B. WARNER, Attorney and Manager 
5 Wabash Avenue, CHICAGO 

















































ELEVATING, CONVEYING AND POWER TRANSMIS- 
SION MACHINERY FOR CANNING PLANTS 

Caldwell’s Helicoid 

Conveyor, a_ perfect 


spiral with continuous 
flight, no laps or rivets. 





Link Belt Conveyors 


CONVEYORS | Suir Conveyors Furnished black steel 


‘an Conveyors 
Cable Conveyors 


or galvanized. 





= i oF fat bell — with either link belt- 
tV ng or flat 
ELEVATORS Package Elevato 

Elevator Buckets ‘of all kinds 


POWER Shafting, Pulleys and Bearings. 
TRANS- Machine Moulded Geare—latpest list of patterns 
MISSION in existence. 

MACHINERY ( Machinery for Rope Drive using wire or 


Manilla rope. 


Our equipment for supplying machinery in our line comprises 
the most extensive pattern list and the widest range of manufac- 
turing facilities of any concern in the line. 





Catalog No. 28 will be sent, 
express charges prepaid, to 
anyone interested in our line 
of machinery. 





Standard Link-Belt Conveyor. 


H. W. CALDWELL & SON CO., Western Ave.. 17th-18th Sts., Chicago 


Eastern Sales and Engineering Office—Fulton Building, 50 Churow Street, New York 
New England Sales Office—Oliver Building, 141 Milk Street, Boston, Mass. 
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on the gastro-intestinal tract which may be produced 
by the presence of tin salts in considerable quantities 
in the food. It appears to be well established that 
such irritant action may take place, and that tin 
salts, when present in foods in such quantities as might 
lead to one or two grains of tin being taken at a time, 
have produced severe illness in consequence of local 
irritation. The concentration of the-tin in the food, 
the condition of the stomach at the time the food was 
swallowed, the susceptibility of the individual, and 
other circumstances would no doubt largely govern the 
result in individual cases, but these considerations are 
common to irritant poisoning generally, and do not 
call for comment here. It is clear that canned foods 
which are capable of causing such symptoms obtain 
much larger amounts of tin than occur in the canned 
foods ordinarily supplied for consumption. Dr. Schry- 
ver examined certain canned fruits between one and 
two years from the date of canning—an extreme limit 
for ordinary stock—selecting peaches, apricots, and 
other fruit specially liable to act on tin. In these 
samples the quantity of tin present did not in any 
case exceed one grain to the pound of fruit. There 
seems no reason to believe that such large quantities 
of tin as two or three grains to the pound would in 
ordinary circumstances be present in any of the usual 
canned foods of commerce, provided that proper care 
had been taken to avoid contamination of the contents 
by solder. It would be unsafe to dogmatize as to the 
exact degree of contamination by tin which would ren- 
der canned foods liable to cause irritation and so call 
for their condemnation, especially as much more of 
some canned foods is eaten at a time than others. 
Nevertheless, it seems clear that in any kind of canned 
foods quantities of tin approximating to two grains to 
the pound are not only unusual and unnecessary, but 
also must be regarded with grave suspicion in conse- 
quence of the risk of irritant action of the tin they 
contain. It should be observed in this connection that 
the recorded cases, naturally enough, have been those 
in which very pronounced symptoms of irritation have 
occurred, and it is probable that smaller quantities 
than those concerned in these reported cases are cap- 
able of producing minor digestive disturbances, the 
cause of which could hardly ever be satisfactorily 
traced. 

In consequence of the unsound food regulations 
recently made by the board under Public Health 
(regulations as to food) Act, 1907, canned foods will 
in future be subjected to greater scrutiny by the 


sanitary authorities at the places of importatio 
has hitherto been the case. ‘on than 
Some suggestions may be made in connection w; 
this examination, and other occasions in which php 
foods are examined by officers of sanitary snthealee 
Special attention should be directed, with the cod P 
tion of the public analyst, to canned foods which then 
is reason to suspect to be of unusual age, e, ¢ peng 
than one or two years, and, in particular, ‘to BT 
canned goods as those above referred to, in which th 
liability to act on tin is specially great. The ptesuine 
in the contents of a sample can of tin in quantities 
approaching two grains to the pound may be taken to 
signify that the food has become potentially deleterious 
to health, and calls for further examination of other 
samples with a view to dealing with the consignment 
in accordance with the results obtained. i 


METHODS OF MEAT CANNING. 
(Continued from last week.) 

The keeping qualities of canned meats have always 
been a subject of discussion. Too little has beep 
known on this point, as has been shown by the ridicy. 
lous statements appearing in the daily press and else. 
where whenever some muckraker started an agitation 
against the industry, or some foreign rival attempted 
to discredit the American product. A valuable adq- 
tion to the literature of this question is the report made 
by Dr. C. N. McBryde, bacteriologist of the biochemic 
division of the Bureau of Animal Industry, United 
States Department of Agriculture. 

A review of Dr. McBryde’s investigations was 
begun in the last issue of THE CANNER, the objects 
and results of the tests being outlined and a general 
description of canning methods given. Following this 
introductory matter Dr. McBryde goes into detail con- 
cerning the methods and results of his experiments. 
In describing the tests he defines the various sorts of 
defective cans which are encountered, and the leaks 
which sometimes result in the canning operation, as 
follows : 

Terms Used in the Canning Industry. 

“An ‘overstuffed can’ is a can which has had too 
much meat forced into it by the stuffing machine, eaus- 
ing the can to bulge. Although the excess of meat is 
removed from these cans before they are capped and 
sealed, they do not regain normal shape, because the 
tin has been stretched and strained. These cans pre- 
sent a bulged appearance, usually on the sides near the 
top, and may resemble a swelled can, but the sides of 











to be exactly what the label represents. 





THE WISCONSIN PEA CANNERS?’ CO. 
Packers of LAKESIDE and EUREKA Brands of PEAS 


Our LAKESIDE brand is a fancy hand-picked, and the best PEA on the market. Our 
EUREKA brand, while a trifle cheaper, is a fine Extra Standard Pea, and never fails to 
give satisfaction. Both brands are put up exclusively by us, and are strictly guaranteed 


Factories at MANITOWOC, TWO RIVERS and SHEBOYGAN, WISCONSIN 
Subsidiary Plants at Mishicott, Wis., Grimms, Wis., and Branch, Wis. 
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ARE YOU FROM MISSOURI? 


we OS Se a 
If so, we want to demonstrate to you in your plant that we 
can improve your gas service and save you at least 50%. 
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Dickinson & Co. 


CANNERS 
Dickinson 


R. B. 
R. J. Dickinson 
E. B. Dickinson EUREKA, ILL. 
December 10, 1908. 
U. §. Gas Machine Co., Muskegon, Mich. 

Gentlemen: We are pleased to say that your Automatic Junior 
was machine gives perfect satisfaction, and saved us between 65 and |, 
75 per cent last season. 

We could not get along without it. 

Yours very truly, 
Dickinson & Co. 
per E. B. D. 





This is what all users of our sys- 
tem say. Today is the day to write | __ 
y for particulars, not tomorrow. | _ 


: U.S. GAS MACHINE CO., Muskegon, MiCh. .occn:c5esioex%a 2, capactiy, 311000 conning machin 


ery, continuous automatic service, without air adjustment. 
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FOR = nee omg 
an Righting Machine 
Packer’s Cans The First ” Only Complete and Adjustable 


Machine of its Kind Offered to the Public 
B cans. t of its simplicity, originality and efh- 


ciency, it is natural that there should be attempts 

to imitate it. For the same reason it should be 
remembered that the patents covering the machine are 
largely fundamental. 

We wish to caution all prospective purchasers of 
this class of machinery, offered by others, that we shall 
a use every means to protect the rights attaching to our 
66 | & B ht’’ devices and we would suggest that it may be well to 

ean rig secure more than a verbal protection from any possible 
losses that may arise through any actions that may be 
brought in protection of our property. 

Our machine is now well known and tried. It has 

AT been in actual use for two years. It has given general 
P L E S satisfaction and the reasonable price at which it is sold 


enables it to pay for itself in one season. 























Send for booklet of user’s comments and 
for any additional information apply to 


Pope Tin Plate Co. 


GENERAL OFFICES: EASTERN OFFICE: B u rd en & B lakes lee 
PITTSBURGH, PA. 29 BROADWAY, NEW YORK CITY CAZENOVIA, N. Y. 
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the can are not tight as in a ‘sweller,’ and there is 
usually a little loose tin at the sides of the can. These 
cans will not become ‘swellers’ and their contents will 
remain good, provided the tin has not been broken by 
the extra strain to which it has been subjected. 

“A ‘collapsed can’ is a can which has collapsed or 
buckled in the vacuum machine because it was not 
properly filled—that is, because it did not receive a 
sufficient quantity of meat. If the tin is not broken 
these cans will not develop into ‘swellers’ and the con- 
tents will remain good. They are discarded, however, 
because of their unsightly appearance. 

“A ‘short-vacuum can’ is a can which has not been 
completely exhausted of air. Such a can shows a 
little loose tin, usually at the bottom. When this loose 
tin is pressed down with the fingers, it either springs 
back into place of itself or it may be sprung back by 
squeezing the sides of the can. These cans will not 
develop into ‘swellers’ and their contents will remain 
good, provided the processing was properly carried 
out and there are no defects or leaks in the tins. 

“A ‘do-over can’ is a defective can which is discov- 
ered after processing and before the can goes to the 
washing machine. In some establishments these cans 
are repaired and reprocessed or done over, hence the 
term ‘do-over’ can. 

“A ‘slow leaker’ is a can which has a small leak 
through which the air gains entrance. The leak is 
often very hard to locate. It may be an opening the 
size of a hair in the solder filling the vent, or it may 
be a small opening in the solder holding the cap, the 
top, or the bottom. The leak may also be due to de- 
fects in the seam, the band, or the crimp, or it may be 
due to a bruise resulting from rough handling. If the 
top of the can is not properly wiped before the cap 
is put on, a small particle of meat may project between 
the can and the cap and prevent the solder around the 
cap from taking hold at that point. 

“Slow leaking cans always show loose tin; that is, 
the sides of these cans are not concaved and tight as 
in a normal can, because air has gained entrance and 
there is no longer a vacuum within the can. By squeez- 
ing the sides of these cans the contents may often 
be forced through the leaks, and this is one way of 
examining for slow leakers. Another way of testing 
for slow leakers is to place the can in hot water for a 
few minutes in order to dissolve the fat or gelatin 
which sometimes plugs the leak, and then by squeezing 
the can under water the air contained in the can may 
be made to bubble out through the water. 

“Perhaps the best test for slow leakers, however, is 
to place the cans in a room heated to 100 to 110 de- 


grees F. and keep them there for a week or 

during which time all slow leakers should dey i. days, 
‘swellers.” Even at ordinary room temperatur Byes. 
leaker will, after a time, usually develop into a 
Sometimes a slow ieaker will swell sufficiently et 
the leak and allow the air and gases to man 
if the leak does not become sealed by the onder - 
the can the gases formed in the interior will coal of 
to escape and the can will not develop into a = 
In this case, however, the contents of the can a 
seen exuding through the leak or else may be Ph be 
through the leak by squeezing the sides of th ra 
and in this way the leak may be readily detected. "%: 

“A ‘sweller’ is a can the contents of which haye 
undergone fermentative or putrefactive changes result. 
ing in the formation of gas which causes the on : 
swell or bulge. A swell can is, as a rule, a Pi 
development of the slow leaker, as already explain ‘ 
Swellers also sometimes occur where cans have a 
beew properly processed, but this is a comparatiyel 
rare occurrence, as in most canning establishments th 
methods of processing are carefully watched. 

Location and Description of Leak. 

“Leaks may be located in the vent, in the Cap, OF in 
the body of the can. ‘Vent leaks’ are leaks in the 
solder filling the vent. Oftentimes these leaks are yery 
minute, no larger than a hair, and can only be detected 
by whittling away the solder with a knife; at other 
times, when the opening is larger, the contents may 
exude and solidify about the leak. ; 

“Leaks in the solder holding the cap are known as 
cap leaks. These are often due to small particles of 
meat projecting from the interior of the can, or to 
particles of meat left on the top of the can, which was 
not properly wiped before the cap was put on. The 
particles of meat prevent the solder from taking hold 
and a leak results. 

“*Body leaks’ are leaks in the body of the can. 
They may occur in the solder holding the top or bot- 
tom and may also occur in the seam, in the band, or 
in the crimp. They are designated according to their 
location as follows: (1) Top-float leaks; (2) bottom- 
float leaks ; (3) seam leaks ; (4) band leaks; (5) crimp 
leaks. Body leaks are due to defects in manufacture, 
and on the books of a packing establishment, where a 
record is kept of all leaks, they are charged to the 
tin shop which supplies the cans. All vent and cap 
leaks result from faulty sealing of the cans, and are 
very properly charged to the canning room.” 

Canned Meats are Properly Cooked. 

In describing his experiments, Dr. McBryde de- 
clares that all the results show, says the “National 
Provisioner,” in reviewing the article, that the process 














the country. 


cans to every customer without exception. 
interests by writing us before placing your order elsewhere. 


FACTORY, TROUTVILLE, VA. 





PERFECT PACKERS’ CANS| 


The Old Dominion Can Co. made a great record last season for the quality of the cans it delivered to its patrons in this section of 
We furnished our patrons with packages for fruits and vegetables as nearly perfect as it is possible to manufacture 
them. We are going to do equally as well in 1909, and already are making preparations to care for our increased business. 
offer our patrons the important advantages of being able to ship promptly; on the shortest notice, and we will ship superior 
All we ask is a chance at your order for cans for 1909. 
We know that what we have to say to you will be imteresting. 


Old Dominion Can Company, Incorporated 


Shipping facilities in all directions unexcelled 
WE FURNISH SOLDER HEMMED CAPS. 
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in meat canning are proper, and 
ihe tin and in sealing, etc., which 
lt in defective cans and spoiled 
» numerous experiments by placing 
product. | eaglh meat, both dail and defective, 
ped there the temperature was high, and leav- 
i Satine for from one to thirteen days. This 
ing them would compare with that of canned meats 
oe ¢ common warehouse under a hot sun, car- 
are eee freight cars or on freight wagons, or 
- military campaign in the tropics, and other situa- 
a hie the products would be subjected to high 
ok sates The temperatures in this experiment 
ps a high as 122 degrees Fahrenheit, which, it 
ao a severe test for any food product to undergo, 
heihiet hermetically sealed or not. 

As a result of this experiment the only cans which 
aelled.were the “slow leakers. None of the over- 
stuffed, short vacuum or s¢ yund cans swelled. On this 
ooint Dr. McBryde says: 

“The fact that no swellers developed among the 
und (i. @., normal) cans would indicate that there 
was nothing wrong with the process to which this 
particular run of cans was subjected, and this is fur- 
ther borne out by the fact that in the lot of cans 
classed as slow leakers the leaks could be detected in 
all but two instances. The large number of swellers 
which developed in the course of this test must there- 
fore be attributed to defective tins and to faulty seal- 
ing and not to defective methods of processing. From 
the fact that an unusually large proportion of slow- 
leaking and swelled cans was detected by the Govern- 
ment inspectors in this run of cans it would appear 
that in this particular run there was an unusually large 
pertentage of defective tins. In other words, the 
fault lay with the tin shop which supplied the tins and 
with the sealing thereof, and not with the method of 
processing.” ’ 

Another experiment at a different establishment 
under equally severe conditions showed the same re- 
sults. Only the slow-leaking cans swelled under the 
heat test. The short-vacuum, overstuffed, collapsed 
and sound cans showed no evidences of swelling, and 
the contents were found to be perfectly normal. 

No Danger from Bacteria Here. 

Experiments were also made of a bacteriological 
nature on the cans which had gone through these heat 
tests. The most careful examinations were made to 
detect the development of bacteria in the contents of 
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ro] » i 
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the cans. Some of the slow-leakers showed bacteria, 
others did not. The sound cans showed no evidence 
of bacteria whatever, and the investigation further 
proved that had there been any bacteria in the contents 
of the cans previous to processing, the heat of the 
canning process would have effectually killed them 
off. He says on this point: 

“The absence of bacteria from the sound cans would 
indicate that the bacteria in the slow-leaking cans 
gained entrance to these cans from the outside through 
leaks or defects in the tins and were not present in the 
cans immediately after processing. This is also borne 
out by the fact that all of the bacteria found in the 
slow-leaking cans, with one exception, were nonspore- 
bearing organisms which would, in all probability, 
have been killed by the temperature to which the cans 
were submitted in processing.” 

His conclusion is that all cans should be given a 
final inspection prior to shipment, in order to detect 
these “slow leakers.”’ He finds all through his tests 
that the methods of preparing the product are whole- 
some and proper, and that any bad results must come 
either from defects in the material used in making the 
cans, or in the mechanical operations of sealing, etc. 


TEACHING PEOPLE THEY CAN DO WITHOUT. 

Several large groups of manufacturers are now 
experiencing the great difficulty of letting the public 
discover how easily it can get along without their 
goods. A good thing for a manufacturer to keep in 
mind is that however desirable a thing may grow to 
be, no one thing in all this world is indispensable, and 
the minute consumers find that out a whole lot of them 
will do without it. 

Many a manufacturer whose goods have seemed 
to attain an impregnable position has proceeded upon 
the arrogant assumption that no matter what he did, 
no matter how high he put the price, consumers, with 
perhaps a few exceptions, would still buy because they 
had to. Every one has found he was mistaken. The 
three leading imported Swiss milk chocolate manufac- 
turers, the California raisin people, the tomato pack- 
ers, who a year or so tried to corner the market, are 
all cases in point, and there are many others. 

Many a consumer also believes that a given article 
is indispensable until he teaches himself the contrary. 
Once he has to do without it he is surprised to find 
how easy it is—Grocery World. 
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lent stock. Finest Fruit in the world. 


Ask for Quotations 
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CONVEYOR SYSTEM IN PLANT OF THE ILLINOIS 
CANNING COMPANY. 


The Illinois Canning Company has recently re- 


equipped its plant at Hoopeston, IIl., and installed a 





system of conveyors built by the Link-Belt Company, 
of Chicago. Two views of the plant are shown: one 
a photographic illustration of the building; the other a 
diagrammatic explanation of the course of the convey- 
ing machinery. 




















belt conveyors 3 and 4 and discharge the husks 
short inclined conveyors (13 and 15), 28 mn 4 
to center, which can deliver either to wagons tied 
on ground outside of building. An inclined « 
conveyor (No. 6), 99 feet long center to wri 
ceives the corn from the belt conveyor (No. 5) ni 
silking room and carries it to belt conveyor Ps 
passing through the cutting room for delivery a i, 
ters on either side. Flight conveyor (No, 8) ca 
below, receives the cobs from the cutters ail 
charges to conveyor No. 9, 42 feet long, which s- 
turn delivers to the flight conveyor (No, 19) a 
ported outside on the right of the building, and whi 
distributes the cobs to the bins. The plant when ; 
ning full will have 16 conveyors in operation yi 
which will be of Link-Belt Company's design ay 
make; the same firm having fitted up the cannery with 
conveyors at the inauguration of the plant in 1891, 
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Pron 


BIG DRIED FRUIT DEMAND. 
A prominent factor in the dried fruit trade is quoted 
as saying that never before in his experience has there 
been at this time of the year “such a large and general 





















































SIDE ELEVATION 


This installation consists of a receiving conveyor 
(No. 1), having a capacity of 24 wagon loads of 
green corn, in husks, per hour, which takes the corn 
dumped by the: wagons and delivers it at the end of 
the inclined section to a horizontal conveyor (No. 2) 
about 150 feet long, running on the upper floor of the 
husking shed and distributing the corn conveniently. 
The husked corn is delivered by hand to a belt con- 
veyor and deflected from this to the silking machines 
and from them back to the conveyor. The husk con- 
veyors (Nos. 12 and 14), nearly 150 feet long, are 
supported by the same structure and travel under the 


demand for California dried fruits, unaccompanied by 
speculative buying as there is now.” In view of the 
strong statistical position of everything except raisins 
on the Coast, he was unable to account for the lack of 
speculative interest. 
WILL PACK CORN. 

It is understood that Boothby & Tucker, canners at 
Gorham, Me., will include corn in their pack this 
coming season. 





A CANNER “Want” will sell your surplus seed. 














BACON’S POST LEDGER FOR CANNERS 


is backed by actual experience and 
proves its practical value in every day 
use. 











ALBERT T. BACON 


COST SYSTEMS FOR CANNERS 
29 Michigan Ave. CHICAGO 











HOGG & LYTLE 


Limited 
Growers of 


Peas and Beans 


Head Office 
TORONTO, CANADA 


Branches at 


PICTON, CANADA PORT HURON, MICH. 
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No use doing with a partial outfit. 
The Knapp way does it. 


Do you ? 
WRITE FOR LEAS 


The Fred H. Knap 


packers use em. 


KNAPP LABELER AND BOXERS 
Never Fail to Satisfy 


Label and box the cans at one handling. 
Lots of satisfaction too. Looks good to the stock- 
holders of your company when Knapp 


5 Wabash Ave., CHICAGO 





machines are saving for you. Lots of 


ING PROPOSITION 





p Co., WESTMINSTER, MD. 
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Want Advertisements. 


Te Iasure Insertion Under This Heading Copy for Want Advertisements Should be in This 
Not Later Than Tuesday. Offleg 
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EXPERIENCED HELP WANTED. 











WANTED—Experienced mustard miller; one thoroughly fa- 

miliar with the handling and dressing of mill stones and 
the preparation and mixing of high and low grade mustard, 
for New York position. Address ‘‘Manhattan,’’ care THE 
CANNER. 





WANTED—Salesmen experienced in the selling of canned 
goods to retailers and jobbers. Address ‘‘R. L. C.,’’ care 
THE CANNER. 








POSITIONS WANTED. 
WANTED—Position as superintendent-processor by a com- 

petent man; seven years’ experience in packing vegetables; 
good mechanic and manager; best of references. Address 
‘*R. L.,’’ care THE CANNER. 








WANTED—Position as superintendent-processor by a young 
man who has worked his way up. Ability and character 
backed by reference. Address ‘‘ Toiler,’’ care THE CANNER. 





WANTED—Position as superintendent-processor by a compe- 

tent man; eight years’ experience in packing fruits and 
vegetables; good mechanic and manager; best of references. 
Address ‘‘L. 606,’’ care THE CANNER. 





WANTED—For the first time in my life I am open for an 

engagement. Will take a factory for peas, corn or tomatoes 
for the season or by the year. Am a first-class pea man and 
expert machine man. Can give the best of references. Ad- 
dress ‘*C. O. D,’’ eare THE CANNER. 





WANTED—Position by a man competent to set up and 
operate all canning machinery; a good processor and foreman; 
ean furnish best of reference. Address ‘‘A. R.,’’ care THE 
CANNER. 





WANTED—Position as processor and superintendent of can- 

ning factory. Years of experience in the canning of vege- 
tables and fruits. Best of references as to ability, character, 
ete. Address ‘‘Mo.,’’ care THE CANNER. 





WANTED—Position as processor, superintendent or machine 

man; all around factory experience; served as Hawkins cap- 
per expert; best recommendations. Address ‘‘C. Y.,’’ care 
THE CANNER. 





WANTED—A position by a processor, 35 years of age; 15 

years’ experience in the canning business. Thoroughly under- 
stands canning machinery and the canning of all fruits and 
vegetables. Competent to handle the entire business from or- 
ganizing the company to disposing of the goods. Address 
“A,” care THE CANNER. 


BOOKS ON AGRICULTURE. 


WANTED—To sell the work entitled ‘‘The Book of Corn,’’ 

by Herbert Myrick, assisted by A. D. Shamel, E. A. Burnett, 
A. W. Fulton, B. S. Snow and other specialists; illustrated; 
upwards of 500 pages; cloth bound; price, postpaid, $1.50. 
Address THE CaNNnzER Publishing Co., 5 Wabash Ave., Chicago. 


MACHINERY WANTED. 


“WANTED—New or good second-hand bottle washer. State 
make and price. Address ‘‘J. E. V.,’’ care THE CANNER. 




















WANTED—Several good second-hand retorts. State size, con- 
dition, and if complete with trimmings. Also power crane 
and hoist. Address ‘‘A. D. J.,’’ care THE CANNER. 








MISCELLANEOUS. 


WANTED—Some good second-hand storage tanks for pickles. 
The Benton Harbor Pickle Company, Benton Harbor, Mich. 





a 
WANTED—A practical man with 8 or 10 thousana dollars 

take stock in and manage the increasing business of . ” 
canning factory in one of the best corn growing localit : 
the West. Factory has been running a number of phe 
has a good reputation with the trade. cu 
THE CANNER. 7 Oe 


= FOR SALE 


FOR SALE—Why do the originators of the Greater Baltinn, 
Tomato ask such a high price for their seed? We Will tal 
you—because they know it is the greatest canning tomato 
earth and worth any price they might ask. We have 31] oeieh 
Greater Baltimore seed, 1908 crop, as good as money can hyy 
which we offer at one-third the price you will pay elsewhn 
for this variety of seed. Address Williams & Sawyer, See. 
men, Glenwood, Ia. : 


Address ‘*Q, 




















——— 


FOR SALE—200 bushels Stowell’s Evergreen seed cor: pool 
germinating qualities. Write for price and sample, Naoai 
Canning Company, Edinburg, Ind. 





——$—__ 


FOR SALE—24 bushels of red pod Valentine beans, For pa 
tioulars address Otoe Preserving Co., Nebraska City, Neb, 


FOR SALE—Two hundred pounds of Stone tomato seed, Aj. 
dress The Sardinia Canning Co., Sardinia, Ohio. 


FOR SALE—70 bu. 1908 Country Gentleman seed corn, Wik 
Weir Canning Company, Toledo, Iowa. 











FOR SALE—200 bushels very choice Connecticut grown Sto. 
ell’s Evergreen seed corn, on the ear. Address Winters & 
Prophet Canning Co., Mt. Morris, N. Y. 


FOR SALE—600 bu. choice hand-picked Michigan grom 

Alaska seed peas, 1908 crop, at a very low price delivered 
your station; terms, 60 days, satisfactory credit. Adédres 
“*E. L. C.,’’ care THE CANNER. 








FOR SALE—100 bushels choice Alaska pea seed, Leonard See 
Co. or J. B. Rice Seed Co.; $4.00 per bu. f. 0. b. shipping 
point. Address ‘‘Y. B.,’’ care THE CANNER. 








VANTED—Boiled or Condensed Cider and Vinegar Stoct 


° “hicago, TL 


IF YOU THINK CANNED GOODS ARE TOO CHEAP, wy 

sell at present quotations when you can store with Wamu 
& McLavcHun, INnc., Chicago, borrow money if needed, a 
hold goods for higher prices. Goods held in Chicago comma 








Vee 


t. Warebouw# 
362 [lines 


a higher price on account of being on the spo 
frost-proof. Address Wakem & McLaughlin, Ine., 
St., Chicago. 
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sALE—Alaska seed peas for spot or future delivery. Ad- 
ae Teweles & Brandeis, Sturgeon Bay, Wis. 
dres 


E—About 100 bushels Stowells’ Evergreen and about 
ry Gentlemen seed corn. This is very nice, pure 
7 ed E. B. Clarke seed and grown in iso- 
Address 8. T. Farmer Canning 





FOR SAL 

40 bu. Count 
seed, raised from selectes . 
lated spot, and is not mixed. 
Co., Storm Lake, Ia. 

A limited quantity of very choice Alaska seed 

yeas, crop of 1908; grown by one of the most reliable firms ; 
vent shipment f. 0. b. Baltimore. Special price will be 
named you on receipt of your inquiry. Address ‘‘ Best Quality, 
eare THE CANNER. 





FoR SALE— 


FOR SALE— 
1 Monitor String Bean Grader; 
1 Monitor String Bean Cutter; 
1 Monitor Green Pea Grader. 
All in good condition. For further particulars address The 
Cazenovia Canring Company, Cazenovia, N. Y. 





FOR SALE—CHEAP—tThree pressure kettles, 40x62. Address 
‘“F. B.,’’ care THE CANNER. 





FOR SALE—One Lewis bean cutter, used four seasons; also 
one two-horse transplanter for tomatoes, used one season. 
Address Flora Canning Company, Flora, Ill. 








FOR SALE—275 bushels Prince of Wales pea seed. Address 
“6g BR, 234,’? care THE CANNER. 





eee en e “ , fe) d 
ALE—Choicest Stowell’s Evergreen Sweet Corn See 
or} on vitality. Address Dobry Sweet Corn Seed Com- 


pany, St. Paul, Neb. 


FACTORIES. 





FOR SALE—Gilt edge canning factory at one-half price if 

taken soon; easy to get acreage; best tomato section extant; 
best of reasons for selling. Write today, Galena Canning Com- 
pany, Galena, Mo. 





seed saved from choice 


FOR .SALE—2,000 pounds pumpkin 
FOR SAL P Write The Van Camp 


imens of Indiana pumpkins, 
Packing Company, Indianapolis, Ind. 








MACHINERY. 





FOR SALE—Will sell cheap, two Columbia graphophones, 
dictation outfit complete, one Vilter bottle-corking machine, one 
Phoenix capping machine, two pickle sorting machines, with 
or without power. Address ‘‘O. 8S. D.,’’ care THE CANNER. 





—_——$—_—_—_—_ 
FOR SALE—1 Hawkins capper, 1 Cuykendall mixer, 2 model 

M. A. cutters, 1 Burnham cooker. As good as new. Ad- 
dress ‘‘M. A. C.,’’ care THE CANNER. 





FOR SALE—Cheap, one 40x65 closed upright kettle. Address 


§. T. Farmer Canning Co., Storm Lake, Ia. 





FOR SALE—Special bargains in second-hand boilers. 
1-10 H.P. low-pressure water tube boiler. 
1-35 H.P. 42x14 horizontal tubular boiler. 
1-35 H.P. portable locomotive firebox boiler. 
1-50 H.P. portable locomotive firebox boiler. 
2-70 H.P. 54 in. by 16 ft. horiz. tubular boilers. 
5-80 H.P. 60 in. by 16 ft. horiz. tubular boilers. 
1-100H.P. 66x16 horizontal tubular boiler. 
1-140H.P. Marine firebox boiler. 

We make all sizes new boilers and tanks. 
Page Boiler Co., 14 to 18 Larrabee St., Chicago. 


FOR SALE—One Hawkins Capping Machine. 
One King Tomato Filler. 
One Cyclone Pulp Machine. 
Two Large Steam-Jacketed Copper Kettles. 
One Five-ton Wagon Seale. 
All in first-class condition. Address C. E. Murray, Decherd, 
Tenn. 





FOR SALE—or will lease with option to buy—Small cannery 
locatel at Loveland, Colorado, center of largest Cuthbert red 

raspberry-growing district in the world; other fruits and vege- 

tables; splendid opportunity for man with small capital. 

Address P. O. Box 302, Pueblo, Colo. 

FOR SALE OR LEASE—One complete canning factory; up- 
to-date; operated one year. Address ‘‘W.,’’ care THE 

CANNER. 


FOR SALE—A fully equipped canning plant in a good com- 

munity for canning tomatoes, pumpkin, string beans, beets, 
apples, blackberries, with both sanitary and solder capping 
process, with plenty of cheap labor right at hand. A bargain 
for cash. Address the Paint Valley Canning Co., Bainbridge, 
Ohio. 











MISCELLANEOUS. 





FOR SALE—200 bbls. Skin pulp, clean and good color, in 
second-hand whisky and spirit barrels; has no chemical 
preservative. Address Dyer Packing Co., Vincennes, Ind. 





FOR SALE—New Box Shook plant sacrificed—owners inexperi- 

enced—healthy locality—unlimited timber supply—Memphis 
freight rates—big inducement to right party. Address Box 
744, St. Louis, Mo. 


PROCESSES FOR SALE. 


An expert processor of over twenty-five years’ experience has 
for sale processes for all kinds of fruits, vegetables and winter 
goods. Prices reasonable, and guaranteed to produce results. 
Best of references. For particulars address ‘‘Expert,’’ care 
THE CANNER. 


FOR SALE—Tomato pulp; ninety-four barrels; in whiskey bar- 
rels. Address High Rock Canning Co., Chanceford, Pa. 

















CORLISS ENCINES 


1-28x60 left hand Hamilton Corliss engine. 

1-24x48 Sioux City right hand Corliss Engine. 

1-22x42 Bates right hand Corliss engine, with 
rope drive. 

3 pairs 24x48 Wheelock engine for rope drive. 

3 pairs 36x60 4 * “a ~ 


1-14x 7x10 


1-16x36 Allis Corliss engine. tions. 


Chains, Belting, Etc. 
Special Machinery Bulletin. - - 





MACHINERY ENGINES 


We list below a few of our many hundred special values. These items are ready for immediate 
shipment, and are offered subject to prior sale. 


PUMPS 


1-16x14x10 Worthington duplex steam pump. 
1-20x12 44x12 Wheeler & Tappen duplex steam 


pump. 
8-24 inch 3,000,000 gallon centrifugal pumps. 
1 No. 15 Morris centrifugal sand and drainage 
pump. Direct connected to duplex engines, 
1 No, 15 Morris centrifugal pump for belt drive. 
Also complete line of boiler feed pumps, both 
single and double acting, vacuum and hydraulic 
pumps, in fact, pumps of all sizes and descrip- 


Write for our free Bargain Catalog No. 832. 
derful bargains in merchandise of every kind, including Building Material, Lumber, Pipe, Rope, 
You save 30 to 75 per cent on every article you select. 


CHICAGO HOUSE WRECKING CO., 35th and Iron Streets, GHICAGO 


BOILERS 


Prices cheerfully furnished upon application. 


BOILERS 


7-500 horse power Babcock & Wilcox water tube 
boilers with B. & W. chain grates, about 5 
years old. 1601bs. pressure, 

Also complete coal and ash handling appa- 
ratus capable of taking care of these boilers. 

4-250 horse power Heibe water tube boilers with 
Oliver patent grates, 100 lbs, pressure, 

1-125 horse power Morrison corrugated furnace, 
internally fired boiler, 125 lbs. pressure. 


It illustrates and describes thousands of won- 


Send for our 
36 Telephones—All Yards, 1900. 
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REPORT OF THE COUNTRY LIFE COMMISSION AP- 
POINTED BY PRESIDENT ROOSEVELT. 

The report of the Commission on Country Life ap- 
pointed by the President contains much that is of gen- 
eral interest. Some of the great general and important 
needs pointed out by President Roosevelt are: 

“Effective co-operation among farmers, to put them 
on a level with the organized interests with which they 
do business” and “A new kind of schools in the coun- 
try, which shall teach the children as much outdoors 
as indoors and perhaps more, so that they will prepare 
for country life, and not as at present, mainly for life 
in town.” 

Extracts from President Roosevelt’s special message 
follow : 

“Judging by thirty public hearings, to which farm- 
ers and farmers’ wives from forty states and terri- 
tories came, and from 120,000 answers to printed ques- 
tions sent out by the Department of Agriculture, the 
commission finds that the general level of country life 
is high compared with any preceding time or with any 
other land. 

“Yet farming does not yield either the profit or the 
satisfaction that it ought to yield and may be made to 
yield. There is discontent in the country, and in places 
discouragement. Farmers as a class do not magnify 
their calling, and the movement to the towns, though, 
I am happy to say, less than formerly, is still strong. 

Three Main Directions, 

“There are three main directions in which the farm- 
ers can help themselves, namely, better farming, better 
business, and better living on the farm. The national 
Department of Agriculture, which has rendered serv- 
ices equaled by no other similar department in any 
other time or place; the state departments of agricul- 
ture ; the state colleges of agriculture and the mechanic 
arts, especially through their extension work; the state 
agricultural experiment stations; the farmers’ union; 
the grange; the agricultural press, and other similar 
agencies, have all combined to place within the reach 
of the American farmer an amount and quality of 
agricultural information which, if applied, would en- 
able him, over large areas, to double the production 
of the farm. 

“The object of the Commission on Country Life, 
therefore, is not to help the farmer raise better crops, 
but to call his attention to the opportunities for better 
business and better living on the farm. If country life 
is to become what it should be, and what I believe it 
ultimately will be—one of the most dignified, desirable 
and sought-after ways of earning a living—the farmer 
must take advantage not only of the agricultural 
knowledge which is at his disposal, but of the methods 
which have raised and continue to raise the standards 
of living and of intelligence in other callings. 

“Those engaged in all other industrial and commer- 
cial callings have found it necessary, under modern 
economic conditions, to organize themselves for mutual 
advantage and for the protection of their peculiar 
interests in relation to other interests. The farmers of 
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every progressive European country haye 
essential fact and have found in the co-9 
tem exactly the form of business 
need. 

_“It would be idle to assert that life on the farm oce 
pies as good a position in dignity, desirability and h i 
ness results as the farmers might easily give it if the 
chose. One of the chief difficulties is the failure a 
country life, as it exists at present, to satisfy the hi ‘a 
social and intellectual aspirations of country peo 4 
Whether the constant draining away of so much ofthe 
best elements in the rural population into the towns , 
due chiefly to this cause or to the superior busines 
opportunities of city life may be open to question, Bat 
no one at all familiar with farm life throughout the 
United States can fail to recognize the necessity for 
building up the life of the farm upon its social ag wel 
as upon its productive side. 

Country Life Improved Greatly, 

*Tt is true that country life has improved greatly in 
attractiveness, health and comfort, and that the farm. 
er’s earnings are higher than they were. But city life 
is advancing even more rapidly, because of the greater 
attention which is being given by the citizens of the 
towns to their own betterment. For just this reason 
the introduction of effective agricultural co-operation 
throughout the United States is of the first importance, 
Where farmers are organized co-operatively they not 
only avail themselves much more readily of business 
opportunities and improved methods, but it is found 
that the organizations which bring them together in 
the work of their lives are used also for social and 
intellectual advancement. 

“The co-operative plan is the best plan of organiza- 
tion wherever men have the right spirit to carry it out. 
Under this plan any business undertaking is managed 
by a committee ; every man has one vote and only one 
vote, and everyone gets profits according to what he 
sells or buys or supplies. It develops individual re- 
sponsibility and has a moral as well as a financial value 
over any other plan. 

$25,000 Appropriation Recommended. 

“The only recommendation | submit is that an ap- 
propriation of $25,000 be provided, to enable the com- 
mission to digest the material it has collected, and to 
collect and to digest much more that is within its 
reach, and thus complete its work. This would enable 
the commission to gather in the harvest of suggestion 
which is resulting from the discussion it has stirred up. 

“To improve our system of agriculture seems to me 
the most urgent of the tasks which lie before us. But 
it cannot, in my judgment, be effected by measures 
which touch only the material and technical side of the 
subject; the whole business and life of the farmer 
must also be taken into account. Such considerations 
led me to appoint the Commission on Country Life. 
Our object should be to help develop in the country 
community the great ideals of community life as well 
as of personal character. 
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“The farmer should realize that the person who 
pees consideration on the farm is his wife. I 
«4 the least mean that she should purchase ease 
E e of duty. Neither man nor woman is 
r really useful save on condition of doing 

her duty. If the woman shirks her duty as 
_ 7 : home keeper, as the mother whose prime 
geen ar and rear a sufficient number of 
healthy children, then she is not entitled to our regard. 
» + if she does her duty she is more entitled to our 
yr - even than the man who does his duty; and the 
ot “uld show special consideration for her needs. 
woh Civilization Rests on Country Life. 

“[ warn my countrymen that the great recent prog- 
ress made in city life is not a full measure of our 
civilization ; for our civilization rests at bottom on the 
yholesomeness, the attractiveness and the complete- 
ness, ag well as the prosperity, of life in the country. 
The men and women on the farms stand for what is 
jundamentally best and most needed in our American 
iife, Upon the development of country life rests ulti- 
mately our ability, by methods of farming requiring 
the highest intelligence, to continue to feed and clothe 
the hungry nations; to supply the city with fresh 
blood, clean bodies and clear brains that can endure 
ihe terrific strain of modern life ; we need the develop- 
ment of men in the open country, who will be in the 
future, as in the past, the stay and strength of the na- 
tion in time of war, and its guiding and controlling 
spirit in time of peace.” 

The Summary in Brief. 

Brief extracts from the summary of the Commis- 
sion's report follow: e: 

“The report of the commission describes with some 
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fullness the existing conditions of farm life and points 
out the causes that may have led to its present lack 
of organization. It suggests methods for the redirec- 
tion of rural society, for arresting the drift to the city, 
for maintaining the natural rights of the farmer, and 
for the development of an organized rural life that 
will promote the prosperity of the whole nation. 

“Broadly speaking, agriculture in the United States 
is prosperous and the conditions in many of the great 
farming regions are improving. Country homes gen- 
erally are improving in comfort, attractiveness and 
healthfulness. Many institutions, organizations and 
movements are actively contributing to the increasing 
welfare of the open country. 

“There has never been a time when the American 
farmer was as well off as he is today, when not only 
his earning power but the comforts and advantages he 
may secure are considered. 

Not Commercially Profitable as It Should Be. 

“Yet it is true, notwithstanding all this progress as 
measured by historical standards, that agriculture is 
not commercially as profitable as it is entitled to be for 
the labor and energy that the farmer expends and the 
risks that he assumes, and that the social conditions in 
the open country are far short of their possibilities. 

“Rural society is lacking chiefly in a knowledge on 
the part of the farmers of the exact agricultural condi- 
tions and possibilities of their regions, resulting in the 
widespread depletion of soils with the injurious effect 
on rural life; in proper training for country life in the 
schools; in good highway facilities, and in organiza- 
tion for buying and selling. 

“There is an absence of any adequate system of agri- 
cultural credit, a shortage of labor, often complicated 
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A SURPLUS LIST j< 


We have some varieties of choice seeds — 
Market Gardener’s (not Jobber’s strains) = 
on which we can make some very favor- | > 
able prices. R 
Cucumber — CHICAGO, BOSTON, JERSEY and SNOW | a; 
PICKLE, one year tested seed. We supply the very NE : » 
largest pickle growers. | WYork- 
Peas — Fancy Hand Picked ALASKAS. 
Sweet Corn—STOWELL’S EVERGREEN, COUNTRY GENTLEMAN. 


high germination, Eastern or Western grown. 
Beans — EXTRA EARLY and LATE REFUGEE, STRINGLESS REFUGEE WAX, HODSON 
—_ WAX and WARDWELL’S WAX. 


All the above the best strains 
only, high germination. 


Write for prices. Samples 
for testing furnished. 


VAUGHAN’S SEED STORE 


84-86 RANDOLPH STREET, CHICAGO 





New crop, 
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Stone Tomato Seed 


Good, enough that we will use 300 Ibs. 
of it ourselves. We have only a limited 
quantity, so order at once. 


J. T. POLK CoO. 


GREENWOOD, INDIANA 
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by intemperance among workmen; a lack of institu- 
tions and incentives that tie the laboring man to the 
soil; the life of the farm woman is burdensome and 
narrow ; there is need of adequate supervision of pub- 
lic health. 

The Remedies. 

“Some of the remedies for the conditions set forth 
lie with the national government, some of them with 
the states and communities in their corporate capaci- 
ties, some with voluntary organizations, and some with 
individuals acting alone. 

“There are several great forces, or principles, which 
must be utilized in the endeavor to solve the country 
life question. 

“There must be a vast enlargement of voluntary, 
organized effort among farmers themselves. It is in- 
dispensable that farmers shall work together for their 
common interests and for the national welfare. If 
they do not do this, no governmental activity, no legis- 
lation, not even better schools, will greatly avail. 

“There must be not only a fuller scheme of public 
education, but a new kind of education adapted to the 
real needs of the farming people. The country schools 
are to be so redirected that they shali educate their 
pupils in terms of the daily life. Opportunities for 
training toward the agricultural callings are to be 
multiplied and made broadly effective. 

No Bills Indorsed. 

“The commission has purposely avoided endorsing 
any particular bill now before congress, no matter 
what its value or object. In the opinion of the com- 
mission, however, there are two or three movements 
of the utmost consequence that should be set under 
way at the earliest possible time because they are 
fundamental to the whole problem of permanent recon- 
struction. There should be organized under govern- 
ment leadership a comprehensive plan for an exhaust- 
ive study or survey of all the conditions that surround 
the business of farming and the people who live in 
the country, in order to take stock of our resources and 
to supply the farmer with knowledge. 

“Each state college of agriculture should organize 
as soon as practicable a complete department of col- 
lege extension. Local, state and even national confer- 
ences on rural progress, designed to unite the interests 
of education, organization and religion, should be held. 

Need for Young People. 

“There is need for young people of quality, energy, 
capacity, aspiration and conviction, who will live in 
the open country as permanent residents on farms or 
as teachers, or in other useful fields, and who, while 
developing their own business or affairs to the great- 
est perfection, will still have unselfish interest in the 
welfare of their communities. The farming country 
is by no means devoid of leaders and is not lost or 
incapable of helping itself, but it has been relatively 
overlooked by persons who are seeking great fields 
of usefulness.” 


CALIFORNIA CANNED GOoDs MARKET 
By Joseph Durney, of the Griffith-Durney Com 
of San Francisco, in California Fruit Grower.” 

At the beginning of the year we were stjjj : 

ing—and,. for that matter, continued to suffer hosed 
months thereafter—from the effects of the fina - 
panic of October, 1907. A great many packers fea” 
large carry-over, due in a measure to the inability . 
buyers to take delivery of their 1907 purchases, Bus, 
ness was practically at a standstill for several mo be 
the wholesaler, owing to his inability to scoala 
usual] line of credit, refusing to buy anything that . 
was not compelled to have, and, further, ref ' 
give the retailer his usual line of credit. ’ Connal 
in prices were offered, but to no purpose. Thea 
majority of the wholesale grocery trade of the United 
States really purchased nothing in the way of Cal 
fornia fruits during the first half of the year. Con 
servatism was the watchword and everybody was ep. 
deavoring to unload and reduce stocks to ‘the mini 
mum because they foresaw much lower prices for 1908 
pack of canned fruits than ruled on the 1907 pack 
on account of reports from all over the country oj 
prospects of record-breaking crops. ao 
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USING to 


While crops in the eastern states turned out shorter 
than was expected, California produced a bumper crop 
of all varieties of fruits. With the large carry-over 
from 1907, the financial conditions unsettled and the 
large fruit crop prospects, the inevitable result was 
low prices for fruit of all kinds, fresh as well as canned. 
It has been many years since canners were able tp 
buy fresh fruit as low as it was purchased this year. 
and while the packers made extremely low prices on 
the canned article, domestic trade was slow to take 
hold. On the other hand, English buyers, who had 
purchased practically nothing in 1907 owing to the 
extremely high prices, bought liberally; in fact, it is 
estimated that there have been at least 650,000 cases 
of canned fruits sold to the United Kingdom this year, 
the majority of which were apricots and pears. Th: 
low prices of fresh apricots enabled the packers to put 
out very low prices on the cheaper grades like seconds 
and water, with the result that a great many thousand 
cases of these grades were sold domestic in straight 
carload lots. The market on apricots today is, there- 
fore, well cleaned up on all grades with the exception 
of standards. The English market takes almost as 
many pears as it does apricots, and the situation cn 
this article is, therefore, very similar to what it is on 
apricots, the stock on hand consisting principally of 
standards. 

The low prices on peaches, particularly clings, in- 
duced heavy packing, as we knew the eastern trade 
would eventually be forced to come to California for 
this fruit. There has also been made a very larg: 
pack of cherries of all grades. Therefore, while the 
season opened with a poor outlook both as far as prices 








WHERE QUALITY COUNTS 


LABELS ox™ WRAPPERS 


MARYLAND COLOR PRINTING CoO. 


BALTIMORE,MD. 
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(BRANCH OF TAYLOR INSTRUMENT COMPANIES) 


THE CANNING INDUSTRY:- 


The H. & M. Thermometers for use on 
Process Kettles, Retorts, Corn Cookers, Pea 
Blanchers, Brine Tanks, etc., have been recog=- 
nized as the standard ever since thermometers 
came into general use in canning factories. 


The H. & M. instruments have always 
been recognized as absolutely accurate and re- 
liable and every Canner knows he can depend ‘upon 

OF them. 

take 
had Having acquired this reputation the 

the makers of the H. & M. instruments would hard- 

o ly put anything on the market that would not give 
a complete satisfaction. Therefore, this alone 


Th: is guarantee that the H. & M. Regulators for 
put 
wd RETORTS 
and PROCESS KETTLES 
ight CORN COOKERS 
we PEA BLANCHERS 
CONTINUOUS PROCESSING TANKS, ETC., 


t as 

en are absolutely reliable. 

5 ON 

ym A further proof is that they are being 
used by such representative concerns as Burnham 


Sy & Morrill Co., H. C. Baxter & Bro., Fort Stanwix 
jot Canning Co., Burt Olney Canning Co., Utica Can- 
11g: . ming Co., Van Camp Packing Co., Rossville Canning Co., 


the Albert Landreth Co., Manitowoc Pea Packing Co., 
ces Wausau Canning Co., and many other of the largest 
= packers in the country. . 


Thanking you for past favors, we are 


Yours very truly, 


THE HOHMANN & MAURER MFG.CO, 
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and demand were concerned, the conditions above 
named have resulted in there being put up this year 
probably the largest pack of canned fruits in the his- 
tory of the business. Naturally, with such a heavy 
crop, the quality is not as fine this year as heretofore ; 
the apricots and cherries particularly being smaller, 
and in some places the peaches were so small that 
packers were compelled to reject hundreds of tons. 

While no more business can be expected from Great 
Britain until next season, we know that the stocks of 
jobbers in the United States were never so low on 
California canned fruits as they are at present, and it 
is only a question of time when they will be forced 
to buy, and we think that time is drawing rapidly 
near. We feel sure that with the single exception of 
cherries there is not enough canned fruit in California 
to supply the demand we will have between now and 
next April. 

As stated in the beginning, the year has been profit- 
able for some and more than unprofitable for others. 
Those who were fortunate enough to have a trade 
for high grade goods will undoubtedly make a hand- 


THE CANNER AND DRIED FRUIT PACKER. 


some profit on’account of being able to Purchase th: 
fruits so cheaply, whereas others whose trade 
the lower grades will be lucky if they come om ane 
It will undoubtedly be several years before wae 
have such a record breaking crop of fruits anf 
sequently, such low prices as obtained this year ad 
therefore feel safe in asserting that it wil] be g 
years before prices on the leading articles wif} Tule 
low as they have during the season of 1908, ° 


PROBLEMS. 
Every individual that amounts to anything has 

ver} tu I any & has prob 
lems to solve. To each of us ours is the hardest But 
the thing to do is to solve them. Get at the bottom f 
them. Wade right into them and have done with ¢ 
The oftener you postpone executing a certain unpleas. 
ant thing the harder the execution becomes, —Rx. 
change. 





TO GET A GOOD JOB. 
Want a good position? Watch page 48 for the 
chances offered there. 





LL 





O. B. cars Hoopeston, Illinois. 





Sprague Canning Machinery Company, 


THE SPRAGUE-HAWKINS POWER HOIST AND CONVEYorR 


Sold under the Sprague Canning Machinery Company's guarantee of perfect satisfaction. Price complete, with 50 feet of track and cables, $300.0 
F. For further information and catalogues, address 


Sole Owners and Manufacturers, Chicago, Illinois, 











The HARRIS PATENT POWER HOIST 4anpD CARRYING MACHINE 
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Gold under C. 8. Harris Com- 
pany’s guarantee of perfect satis- 
faction. Price complete with so 
feet of Track and Cables, $300.00, 
€. O. B. cars Rome, N.Y. For 
further ink ion and 

address 






































HARRIS COMPA: *. 


Sole Owners & Manufacturers, 
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ROME, N. 
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LAST WASTE 
ANY SIZE OR 
SHAPE AA 


WRITE TOUS 


THE VULCAN DETINNING CO. 


ii7Cedar St., NEW YORK, an STREATOR, ILL. 
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Charles S. Trench & Co. 


BROKERS IN 


ARMORED OLLIE A LLL 
PIG TIN anp 
TIN PLATE 


NEW YORK 


81 FULTON STREET :: 











____— 








—— 


TOMATO GULTURE 


This is a practical treatise on the Tomato by~ Will W. Tracy, 
U,3. Dept; of Agriculture, including history, methods of planting, 
fertilization, complete account of the insect and di 
which attack Tomatoes, and remedies for control. Illustrated, 150 
pages, 75 cents, Order through THE CANNER. 


BEAN CULTURE 


This is the only~ complete, comprehensive and authoritative 
book published on the subject of Beans and their culture, It is by~ 
Glenn C, Sevey, B.S., and discusses cultivation, fertilization, reme- 
dies for insects, etc. Illustrated, 144 pages, 75 cents. 

Order through THE CANNER. 


























HAWKINS UNIVERSAL EXHAUSTER 


The best Continuous Automatic Exhauster. Furnished 
any size and any Capacity desired. 


For further particulars address 


SPRAGUE CANNING MACHINERY CO. 


5 Wabash Avenue, CHICAGO 


Stop Hand Work! 


IN BRINING AND SYRUPING 


KRAUT 
HOMINY 
BAKED BEANS 


or any other goods that require the 
introduction of liquid to cans. 


THE UNIVERSAL LIQUID FILLER 


Continuous, Trayless and entirely automatic. This machine fills 
cans or glass jars of any size with liquid up to any desired height. 
IT fills to a dead line wherever set. Absolutely no waste. 
It is a simple, thoroughly well built, substantial machine which 
does not get out of order. Changes in height of fill or in size of 
can are quickly made. 


Works Equally Well on Studhole Cans or 
Open Top Sanitary Style Cans 


Capacity on Gallon Cans, 20,000 10 hours, on smaller 
sizes, 40,000. 


SPRAGUE GANNING MACHINERY GO. 


FACTORY SALES OFFICE 
HOOPESTON, ILLINOIS 5 Wabash Ave., CHICAGO, ILL. 





DANIEL G. TRENCH & CO., GENERAL AGENTS 
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THE HAWKINS CAPPING MACHINE 


ALL USERS OF THE HAWKINS MACHINE 
Consider it the Best Investment They Ever Made. 


IF YOU WANT THE BEST BUY THE HAWKINS 


—_— 
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Pe iit THE STAR 


3 me} CAPPING MACHINE] 
ah eh 1 


This machine gives excellent satisfaction. It sells at a lower 
price than the Hawkins and is guaranteed superior to any 
Capper on the market, excepting only the Hawkins. In it 
the construction of a Rotary Capper is reduced to the sim- 
plest possible elements 


SPRAGUE CANNING MACHINERY CO| 


DANIEL G. TRENCH & CO., GENERAL AGENTS 
SALES OFFICE, 5 WABASH AVENUE - - - ~~ CHICAGO 
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[A CODE Satest wt 


The California Fruit Canners’ 


| Association Code 


Compiled especially for canned goods and dried 


} grit trade. Its use means economy. 


Prive, $5.00, Postpaid 


The CANNER, 
Order pom. Wabash Avenve, Chicago 


Codes forwarded same day order is received 


MONOKO BABBITT METAL 
ES == | 
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‘you want to sell your factory 


If you want to buy a factory 

If you want a partner 

If you want a situation as processor 

If you want a good processor 

If you want to rent your factory 

If you want to buy seed 

If you have seed to sell 

If you want to sell used machinery 

If you want to buy used machinery 

If you want at any time to reach canners, 














Just a Few of Our 





**Onoko” Babbitt Metal runs smooth 
and cool. It has firmness and lasting 
quality. 

‘Red Raven ” Sheet Packing resists the 
action of heat and retains a high degree 
of pliability in the hottest joints. 

** Ajax’ Rope— A keen sense of satis- 
faction comes with its use. For trans- 
mission or other purposes. 


“Bullock” Wire Cable is tempered by 
special process and drawn by the most 
skilled workmen. 


“Samson” Fire Hose — Standard with 
the Canning Factories. 





Chicago 








a Want Ad in *“*The Canner” 


Canners’ Specialties 


H.Channon Company. 


bs 





IE | preservers, picklers, salesmen, brokers, traders 
it 
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'BOOKS YOU OUGHT to HAVE 








A Complete 


Course in Canning 


Beinga Thorough Exposition of Practi- 
cal Methods of Hermetically Sealing 
Canned Goods, and Preserving Fruits 
and Vegetables. 


By an Expert Processor and Chemist 


This Work Written in Plain Language, Easily 
Understood. With Its Aid All Processes 
Readily Mastered. 


PRICE $5.00 











Order through THE CANNER CASH WITH ORDER 





PROF. DUCKWALL’S New Book 


Canning andPreserving 


WITH 


BACTERIOLOGIGAL TECHNIQUE 
478 Pages, 221 Illustrations. Beautifully Bound in Cloth 


@LA Practical and Scientific Text Book 
for Canners, Preservers, Manufacturers 
of Food Products, Superintendents and 
Processors. 


@A manager who will master this text 
book will command double his present 
salary and be worth it to his employers. 


@ This is the text book now used in the 
Laboratory School. A class has been 
organized. 


Price ‘55.00 Postage 29c 


FOR SALE BY 








“THE CANNER” 5 Wabash Ave., Chicago q 
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Patents 
Trade-Marks 


FOOD and DRUGS 
ACT OPINIONS Merchandise Brokers 
EERE SS OE  RomTIE. 


—$—$___ 


FARNUM BROKERAGE (0, 


(INCORPORATED) 





KANSAS CITY 
MO. 


JOSEPH M. BOWYER 
ATTORNEY AT LAW AND IO F. STREET, NW. We sell canned goods and evrything. Hae ox 
SOLICITOR OF PATENTS WASHINGTON, D.C. atenton given to the innedoction of oe aa 

rite to us 
























































FOR NEW SUBSCRIBER GOOD BOOKS 
Tae canner anooee> | | Ganner’s Library 


FRUIT PACKER PUB 


LISHING CO. Canning and Preserving, with Bacteriological 
Technique, by E. W. Duckwall, M. S.; 500 pages; 
5 Wabash Ave., - Chicago $5.00. Postage, 29 cents. 
Silos, Ensilage and Silage. By Manly’ Miles, 
M. D., F. R. M.S. Illustrated. 100 pages, 5x7 in. 
Cloth. 50 cts. 
Please send us THE CANNER AND Driep Fruit Asparagus. By F. M. Hexamer.’ Illustrated. 174 
pages, 5x7 in. Cloth. 50 cts. 
Packer for ONE YEAR, for which we will The Book of Corn. By Herbert Myrick, assisted 
: biol by A. D. Shamel, E. A. Burnett, A. W. Fulton, B. W. 
remit Three Dollars (Foreign Subscriptions Five Snow,.and other specialists. Illustrated. Upwards 
Oe : of 500 pages, 5x7 in. Cloth. $1.50. 
Dollars) within the next sixty day s. Field Notes on Apple Culture. By Prof. L. H. 
Bailey, Jr. Illustrated. 90 pages, 5x7 in. Cloth. 
75 cts. 
Peach Culture. By J. Alexander Fulton. Illus- 
trated. 204 pages, 5x7 in. Cloth. $1.00. 
Insects and Insecticides. By Clarence M. Weed. 
Illustrated. 334 pages, 5x7 in. Cloth. $1.50. 
Strawberry Culturist. By A. S. Fuller. Illus 
trated. 5x7 in. Cloth. 25 cts. 
Plums and Plum Culture. By Prof. F. A. Waugh. 
Illustrated. 391 pages, 5x7 in. Cloth. $1.50. 
Spraying Crops—Why, When and How. By Clar- 
ence M. Weed. Illustrated. 5x7 in. 150 nem 
Cloth. 50 cts. 
Order through the CANNER, 22 Randolph St., 
Chicago. CASH WITH ORDER. aia 






























































ASSOCIATIONS 


associations listed below include the principal organizations in the canning and allied industries in the 
be Sta: ~ Communications showld be addressed to the secretaries of the several organizations. 











“Ria National Canners’ Association. 
CHAS. 8. CRARY, President, L. A. SEARS, Vice-President, FRANK E, GORRELL, Seo’y and Treas., 
Hoopeston, Ill. Chillicothe, Ohio. Bel Air, Md, 


to follows: Packers of f: 1,000 to 5, 00; y 
a duated, a0 ding ¢ Re oy os iw rae TS ae 000 cases, $5.00; 50,000 to 100,000, $10.00; 100,008 te 
A 


Gestern Packers’ Canned Goode’ Association. 
L. J. RISSER, President, W. BR. ROACH, Vice-President, FRIEND F. WILEY, Seo’y and Treas., 
Onarga, Tl. ; Hart, Mich. Edinburgh, Ind. 
Ys . Active canners in Colorado, Indiana, Illinois, Iowa, Kentucky, Mich , Minnesota, Missouri, Kansas, Nebraska, 
OF | Jes. eligible for membership. ky ages ad Ohie, 




















_ ence nieces 
Southern Canners’ Association. 
B. A. CRADDOCK, President, J. C. SAUNDERS, JR., Vice-President, FESTUS RHODES, See’y and Treas., 
Humboldt, Tenn. Lebanon, Tenn. Whiteville. 
Indiana Canners’ Association. 
¢. W. McREYNOLDS, President, CHAS. LATCHEM, Vice-President, F, JOS. SCHULER, Seo’y and Treas., 
Kokomo. z a! . Crothersville. 
Initiation fee, $2.50. Annual dues, $5.00. 
KER 
Obio Camners’ Hesocciation. 
J. ©. WARVEL, President, 8. W. COURTRIGHT, Vice-President, JAS. STOOPS, Seo’y and Treas., 
Wauseon. Circleville. Waynesville. 





Tri-State Packers’ Association. 


W. @, HOFFECKER, President, Smyrna, Del. E. GREENABAUM, Vice-President, Seaford, Del. ROBT. 8. FOGG, Vice-President, Salem, N. J. 





OHAS, T. WRIGHTSON, Vice-President, Easton, Md. C. M. DASHIELL, Secretary and Treasurer, Princess Anne, Md. 
person or firm ed in the of canned gooda in the States of New Jersey, Delaware and Maryland and the 
vig Bay beoome « member. Annual dues: $5. Eastern shere of 
Kentucky Packers’ Association. 
E, ©, TANNER, President, STEELE READING, Secretary, 
McKinley. Frankfort, 





Canners’ League of California. 


L F. GRAHAM, President, San Jose. F, F. STETSON, Vice-President, Los Angeles, ISIDOR JACOBS, Vice-President, San Francisee, 
HOWARD C. ROWLEY, Secretary, San Francisco, JAY DEMING, Treasurer, San Francisco, 


New York State Canned Goods Packers’ Association. 


JAMES FP. OLNEY, President, E. 8S. THORNE, Vice-President, A. R. HATFIELD, Secretary, M. N. WENTWORTH, Treasurer, 
Rome, N. ¥. Geneva, N. ¥. Utica, MN. ¥. Rome, WN, Y. 
Any person, firm or corporation engaged in the canning business in New York State is eligible te membership. Dues: $5 a year. 


Iowa Canners’ Association. 
JA0OB WACKENBARTH, President, A. T. BIRCHARD, Vice-President, E. W. VIRDEN, Seo’y and Treas., 
Independence. Marshalltown. Cedar Rapids, 
Persons or firms engaged in the manufacture of canned fruits or vegetables are eligible. Annual dues: 35, 


Minnesota Canners’ Hssociation. 
M. H. HEGERLE, President, F. A, AGNEW, Vice-President, F. E, HAMLIN, Secretary, A. M, HATCH, Treasurer 
St. Bonifacius. Cannon Falls. Le Sueur, Faribault, : 


Canners in Minnesota are eligible. Annual dues: $5. 


Missouri Valley Canners’ Association. 


President, Marionville. L. W. STAGNER, Tripoli, Iowa. L. i, MOORE, Seo’ Treas. 
ae oo wrosotd te the conning Wexideie lar Mlsseall dee aligilae vo toenail 53 oe » Oregen, 


Gisconsin Canners’ Association. 
W. ©, LEITSCH, President, W. H. AMES, Vice-President, C, MADSEN, Treasurer, CHAS. V 
Columbus. 8 arkesan. Manitowoc. fae snd, 
Those engaged in the canning business in Wisconsin are eligible to membership. 
Michigan Canners’ Hssociation. 


W. 8. THOMAS, President, , RB. ROACH, Vice-President, FRANK GERBER, Treasurer, 
Grand Rapids, Mich. Hart, Mioh. Fremont, Mioh, 























Canning Machinery and Supplies Association. 


GEO, COBB, President, JOHN T. STAFF, Gen. Mer., THOS, A. SCOTT, Sec’y and Treas. GEO. W. COBB. 
Portiand, Me. Terre Haute, Ind. Cadiz, Ohio. Fairport, N. ? - 





National Canned Goods and Dried fruit Brokers’ Association. 


F. L, DEMING, President, J. L. FLANNERY, JR., Secretary, J.T. WHITEHURST, Vice-President, H. OC, GILBERT, Treasurer, 
Chicago, M1. Chicago, Ill. Baltimore. St. Louis, Mo, ‘ 












National food Manufacturers’ Association. 


T, J. CARROLL, President, W. H. Waegame, First Vice-President, T. J. RIORDAN, Second Vico-Presideat, 


: New York. 
FRANK BR. MEYER, Third Vice-President WILLIAM H. ’ s E. ©. JOHNSON, Secretary, 
Bt. ‘Louis, Dues: $20 per year, Philadelphia. Bestoa. 























Professor Duckwall Say: 


@ Can Makers are using Waster Plates in Can 

This may be true with Some Can Manufacture 
ers, but not with Us. We have Never used any 
waster plates in the manufacture of our cans 7 
Wheeling Cans are made from Clean and 
Bright Plates. All Primes. 


qd We positively guarantee that no Waster Plates 
are used in the manufacture of our cans. a 


@ During the past year we have doubled our 
capacity and are now prepared to ship 1,000,000° 
cans per day during the ?ush Season. : 


WHEELING CaN ComPaN 


WHEELING, W. VA. 
OLIVER J. JOHNSON, President 


| WILLIAM_DUGDALE, Sales Agent for Indiana and Kentucky, 301 Majestic Bidg., India 
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